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SKEPTICAL? 


You re just the man we'd like to convince! 


Many are the packers and sausage makers who, like 
yourself, thought it impossible for NUSOY to accom- 
plish such startling results. And how they changed 
their minds when they gave NUSOY a trial! 

We claim that NUSOY will pay for itself, and more, 
through gains in yields in all manufactured meat 
products. We say that NUSOY helps produce a finer 
product, with better flavor, improved appearance, re- 
duced shrink. It retains the natural juices. NUSOY 





has tremendous binding power—makes it possible to ALL SET 


use a larger percentage of non-binding meats. 
You'll agree that if these facts are true you can’t for the Summer 
afford not to use NUSOY. And we’re willing to back — 
these claims with the broadest guarantee ever made— . : 

“NUSOY must make good or Meat loaves, sausage 


? 


we will!” and summer special- 


Give NUSOY a trial—now! It’s ties are going to sell 

NUSDY good business to join the ranks BIG this year! Be 

of NUSOY users. Order a bag prepared for extra 

SUPER today! business by laying 

ABSORBENT- in an ample stock of 
BINDER NUSOY. 











has: 





AMERICAN SOYA 
PRODUCTS CORP. 


Evansville, Indiana, U. S. A. 


Copyright, 1935. American Soya Products Corp. 
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CONCLUSIONS... 


drawn from actual experiences link 
modern “‘BUFFALO’”’ Machines 
with profitable sausage room operation 


ACTS and figures point unerringly to 
prota at | these definite conclusions: There is no 
ee Grater || secret about the fact that ‘‘BUFFALO”’ 


7% sausage machines are profit-makers. 








We have been building the world’s finest 
line of sausage machinery for over 65 years; 
always keeping abreast of the needs of the 
We can point to dozens of jndustry—giving full, honest value to our 


instances where the use of 
new “BUFFALO” machin. CUStomers for every dollar expended. 


ery has resulted in improved 


sausage quality, increased | LOday we say that the modern “BUFFALO” 
turnover and greater profits. line is not only the peer of any we have ever 
before produced, but it is the answer to every 
progressive sausage manufacturer’s needs, 
who wants to be sure his factory equipment 


is not a handicap to creditable earnings. 
[BUFFALO } 
| 


Standard of Quality 
Since 1868 latest “BUFFALO” sausage machines 


JOHN E. SMITHS SORS CO. 





To these manufacturers we can offer tangible 
evidence to prove our conclusions. 








Write us for full information about 





BUFFALO, N.Y., U.S.A. 


Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 
Chicago Office: 7 Dexter Park Ave., Union Stock Yards, Phone Boulevard 9020 
w Western Office: 2407 S. Main St., Los Angeles, California 
Canadian Office: 189 Church St., Toronto, Ontario 














Pioneering in the commercial as well as the scientific world has brought 


fame to many, and benefits to millions. One need not be an Edison to search 





for new and better ways of doing the daily job. As an example, the pack- 
ing industry has discovered and utilized countless improvements in its 
operations. ‘Tis true that some have lagged behind. For instance, there are 
packers who continue to wrap greasy products containing negligible mois- 
ture in papers that are both grease and moisture resistant. Obviously, 
they pay needlessly for a non-essential quality in their wrappers. The 
economical and “better way” is to use a single-purpose paper, such as 


Rhinelander Greaseproof Parchment, when grease-resistance only is needed. 


GREASEPROOF PARCHMENT 


RHINELANDER PAPER COMPANY «+ RHINELANDER, WISCONSIN 


V2 hinelan in 


Out of the Rec 





and into the Black 


FOR ECONOMY’S SAKE SEPARATE YOUR GREASEPROOF JOBS 
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““You’ve got to watch costs on haulage jobs 


—and CHEVROLET VALVE-IN-HEAD 


SIXES cut costs 


Chevrolet trucks are precision- 
P cHEVROLET | engineered to deliver outstanding 
results on the cost ledger as well as on the job. 
The improved Blue-Flame six-cylinder truck 
engine is a masterpiece of power efficiency— 
giving full power at hauling speeds, along with 


unusual operating economy. Extra-strong 


to a minimum” 





axles, husky transmissions, rugged springs . . . 
each and every sturdy part . . . assure more 
payload hours and smaller maintenance costs. 
Your Chevrolet dealer invites you to get the 
“Owner’s Simplified Operating Record” and 
learn of Chevrolet’s low operating costs. 

CHEVROLET MOTOR CO., DETROIT, MICH 


Compare Chevrolet’s low delivered prices and easy G.M.A.C. terms. A General Motors Value 


WORLD’S LOWEST PRICED LINE OF TRUCKS 


CHEVROLET 
TRUCKS 


Week ending April 6, 1935 


FREE! Mail coupon for 
*SOWNER’S SIMPLIFIED OPERATING REC 


Chevrolet Motor Co. (Dept. 32) 
Detroit, Mich. 


Gentlemen: 


to learn operating costs quickly and accurately. 


Name and title 


,ORD” 


Without obligation on my part, send me the “Owner's 
Simplified Operating Record” booklet which enables truck owners 





Company 





a ee 


Address. 
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The meat packer knows, from long use of vacuum 
evaporated salt, how small the tiny, cubical crystals 
really are. It is difficult to realize that it requires such 
mammoths as the one shown here, to produce such 
“mites.” Yet these huge and complicated “vacuum 
pans” are required to produce salt of the high quality 


and steam-sterilized purity required in the better 
grades of International Salt for use in industry. 
These hermetically sealed cylinders in which brine 
is evaporated by steam, with accurately 
controlled vacuum, are a long step for- 
ward from production methods of former 
years. This is but one example of the 
many improvements in salt production 
made by International Salt Company. 


This quadruple installation is but one 
unit of those required to produce the 
enormoustonnage of International vacuum 
evaporated salt in three great refineries. 
All of them are but part of International 











facilities. In addition are many “grainer pans’”—more 
than a hundred feet long—for producing the “flake” 
salt required in many indusiries. Three great mines, 
one the largest and another the oldest in the western 
hemisphere, produce International’s rock salt. 


In addition to International facilities for producing all 
types, all grades of salt, there are many collateral advan- 
tages enjoyed by those who make International their 
source of supply. Three decades of experience, a far flung 
organization for service, research, advice 
and counsel on the best and most eco- 
nomical uses of salt—these are some of the 
advantages offered by International besides 
high quality. You are invited to submit 
any,question about your use of salt, to the 
International Salt Research Laboratory. 


STERLING QUALITY TABLE SALT 
is produced in vacuum pans like those illustrated. 
Here it is steam-sterilized for purity. It is free- 
running. It has none of the bitterness found in 
salt containing magnesium sulfate (Epsom Salts). 


INTERNATIONAL SALT COMPANY 


GENERAL OFFICES—SCRANTON, 


SALES OFFICES: Buffalo, N.Y. * Philadelphia, Pa. * Boston, Mass.* Baltimore, Md.* Pittsburgh, Pa. * Newark, N. J. 
New York, N.Y.* Richmond, Va. * Atlanta, Ga. * New Orleans, La. * Cincinnati, Ohio « St. Louis,Mo. REFINERIES: 
Watkins Glen, N. Y.* Ludlowville, N.Y. * Avery Island, La. 


and NEW YORK CITY 





MINES: Retsof, N. Y. * Detroit, Mich. * Avery Island, La. 
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modern sausage flour. 


RS 
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ey. 


THAI HL MOND 


Mrs. Average Housewife is a 
canny buyer of meats. Deal- 
ers can't fool her into believ- 
ing that just any sausage is 
good sausage. After your 
sausage is past the critical 
inspection of the dealer him- 
self, it must also be attractive 
in appearance so that Mrs. 
Housewife will buy it. Try 
Staley’s scientifically pre- 








i ee A 


The binding qualities of Staley’s Sausage Flour are 
such that you can use a large percentage of non- 
binding meats. Staley’s Sausage Flour won't fly out 
of the silent chopper and there will be no question 
about the attractive color, the firm and well-filled 
appearance of your sausage when made with this 







oS 






‘Caster tor 


Staley’s Sausage Flour makes your sausage and loaf goods 
more attractive to the dealer because their improved appear- 
ance means greater sales appeal. Requires no change in 
your present method of sausage making. The 49% protein 
content adds wholesome nourishment. Increases yield with- 
out a sacrifice of quality. Costs no more than ordinary flour. 
Write your nearest distributor or Staley Sales Corp. for 


Staleys 








pared Sausage Flour for big- [ium 
ger volume — for added 
—_ SAUSAGE FLOUR 
STALEY SALES CORP., Decatur, Illinois 
3 BSS eS 2s 
Grand Rapids Butchers’ Supply Co. Dan Perkins Company, 
DISTRIBUTORS 12- 14 Camgan AV ~ og _ : Memphis, Tenn. y 
Thomson & Taylor Co., 536-554 West Grand Rapids, Mich, Southeastern hows Su fl Co., 
22nd St., Chicago, Illinois Master Butcher Supply Co. 66 Mangum St., N. W., Atlanta, Ga. 
McCormick & Co., Ine., 1534 Gratiot Ave., rolt, “Mich. Wenzel Brothers Company. 
aang pay Md. sg Dollar Flour Co., 143 8. wa KA St., Renee Wis. 
mn & Company, Inc., Wayne, Ind. Stengel ee 
64 4 & 66 North Moore St., aoe er-Klein, Inc. 88 Broad ., Boston, Mass 
New York, N. Y. 720 Bolivar Road Cleveland, oO. CANAD 
Enterprise Butchers’ tg = Co., Inc., Branch 218 E. Maryl land St. 9 John H. Stafford Com; 
612-614 Elm St., Dallas, Texas In lis, In 260 Richmond Stree t West, » Toronto 
ter C. Myers Company, Northwestern Distributing Co., Inc., b 24 INGDOM 
311 Third Avenue, North 436 Second Street Northeast E. Staley Manufacturing Co., 
Minneapolis, Minn. Mason City, Ia, rv Fenchurch Street, London EC3 
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Subject to Regulations of Federal Inspected Plants 
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HESE three G-E turbines, installed at the South St. Paul plant of Armour & Company, 
have been in continuous service, except for annual inspections, since 1917, supplying 


steam for process and all the electric power. 





Ease of operation, the minimum of attention, and low maintenance cost are outstanding 
advantages of G-E turbines and turbine-generators— advantages made possible by the more 
than 30 years’ experience of our engineers with every type of turbine-application problem. More- 


over, G-E turbines are available for any power requirement and for any steam demand. 


A G-E sales engineer will be glad to explain the many advantages of our turbines and assist 
you in selecting the machine best suited for your plant conditions. For further information, 


call the nearest G-E sales office. General Electric, Schenectady, N. Y. 
710-189 
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HEN MEAT is shriveled and 

off-color. .. is below the usual 
high standard of quality, there’s one 
thing to check always. The smoke- 
house temperature. Does it vary? Or 
is the desired temperature kept 
constant? 

It’s easy to check your smoke- 
house temperatures of last Saturday 
or today. And it’s easy to prevent 
costly variations that affect your 
meat in the future. 

The Taylor Smokehouse Record- 
ing Thermometer is designed specif- 
ically to help you maintain even, 
uniform temperature . . . and assure 
the most economical and efficient 
operation of your smokehouse. 

This Taylor Recorder writes an 
automatic and permanent 24-hour- 
a-day record of temperature. It warns 
of temperature variations . . . stands 


Week ending April 6, 1935 


One of the finest precision instruments 

made—the Taylor Temperature Re- 

corder for Smokehouses. Accurate— 
durable— economical. 





accurate watch over your products 
... protects their uniform high qual- 
ity. Its savings soon outweigh its 
initial cost. 

Taylor Engineers have included 
many important improvements and 
refinements in the Recorder mecha- 
nism. The outer case is a one-piece, 







die-cast aluminum housing that is 
dust-, moisture-, and fume-proof. 
Special armor for the tubing and an 
18-8 Stainless Steel Bulb resist cor- 
rosive action and assure long service. 

Let a Taylor Representative show 
you how to use this modern Taylor 
Recording Thermometer in your 
plant. For this service and complete 
information, address Taylor Instru- 
ment Companies, Rochester, N. Y., 
or Toronto, Canada. Manufacturers 
in Great Britain—Short & Mason, 
Ltd., London. 








indicating Recording + Controlling 


TEMPERATURE, PRESSURE and 
FLOW INSTRUMENTS 
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KALAMAZOO VEGETABLE PARCHMENT CO. 
PARCHMENT (KALAMAZOO COUNTY) MICHIGAN 





























Always Uniform 


~~ aEnCaa DaTENT WE BSOa SO 





Use 





Meets 
B. A. I. Requirements 


; BONED 
Use Prague  perore curinc 


CEREAL IN 


CEREAL IN SAUSAGE is a subject demand- 
ing earnest thought. Sausage as a CONCEN- 
TRATED FOOD is universally used. This prod- 
uct is a meat concentrated for the workingman’s 
table. The highest standard is desirable. For 
many years the public has been permitted to 
think that cereal was used to cheapen sausage. 
We wish here to set the public and the packer 
back on the RIGHT ROAD tto proper and 
SCIENTIFIC THINKING. We here submit 
that a cooked cereal can be used and SHOULD 
BE USED for the purpose of conserving RICH 
MEAT JUICES and HIGH QUALITY FATS. 


For Boiling 
For Barbecue 
] amma ' 

MADE IN AMERICA For Baking 


7-10 DAY CURE 





—S > 
STYLE CURE 


Powder BOILED HAM 
" 1 U S A c E sausage meats perfectly. 





—P RAGU E— 
POWDER 


F O R H A M S Prague Powder 





Cures Sausage 
Meats in 24 to 
48 Hours 


PRAGUE 





There is nothing more im- 
portant than curing your 














Ideal Conditions Prevail in the Home of Griffith's 
Processed Flour 


The Griffith Laboratories 


1415-25 West 37th Street, Chicago, Illinois 
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YOU BE THE 








The 1935 Ford V-8 Cab and Chassis 
with special body. This 1311/,-inch 
wheelbase unit is equipped with 
dual rear wheels and auxiliary 
springs (at low additional cost). 














FORD INVITES EVERY RESPONSIBLE 
PROVISIONER TO MAKE HIS OWN TEST 
OF V°-8 PERFORMANCE AND V°8 ECONOMY 





INVITATION 
Try a 1935 Ford V-8 Truck or Com- 
mercial Car with Your Own Loads, 
Over Your Own Roads, with Your 
Own Driver at the Wheel. 
—YOUR FORD DEALER 








THE TRUE TEST of any hauling or delivery unit is WHAT IT 
WILL DO FOR YOU! How will it handle your loads? Will it 
enable you to give faster service? Will it cost you less to oper- 
ate? Ford dealers are so proud of the 1935 Ford V-8 Trucks 
and Commercial Cars... they are so confident of V-8 Perform- 
ance and V-8 Economy ... that they invite you to make YOUR 
OWN TESTS .. . and let YOU decide on the basis of YOUR 
OWN cost figures and YOUR OWN experience. 











SHORDW Stat 
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NSTALLED in 1935, its insulation 
value will be unimpaired in 1960? 
Absolutely! And that’s a conservative 
estimate of Rock Cork’s useful life. 

The oldest Rock Cork installation 
(E. Kahn’s Sons Co., Cincinnati) is 
still 100% on the job; its high insu- 
lating value unimpaired after 28 
years of continuous service. 
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available for all temperatures from 
pucts 400°F. below zeroto3000° F. above. 


? | / Johns-Manville Insulations are 
z 


Week ending April 6, 1935 





Syracuse Cold Storage Co., and 
Fox Head Waukesha Corp., report 
27 years, Indiana Ice & Dairy, 25 
years, and scores of others, 10, 15, 
and 20 years. 


Remembering that all of these 
installations are not only still in 
service, but still in such splendid 
shape as to promise many more years 
of effective insulation, it is reason- 
able to conclude that Rock Cork is 
permanently effective. 


Mineral in composition, its myri- 


: Aud Te 1960 --. we confidently predict 


Refrigerating load will 
show no increase! 


Swift & Company's 1909 Rock 
Cork installation at Chicago is 
good as new after 26 years 





of continuous service. Isn't it 
reasonable to expect that their 
1935 Atlantic City installation 
will still be completely effec- 
tive in 1960? 






SWIFT & COMPANY’S new 
Atlantic City, N.J., Branch House 
(large pkoto shows portion of 
cooler being insulated with Rock 
Cork). (left) Cooler at Swift & 
Company’s Chicago plant; here 
Rock Cork is good as new after 
26 years. 


ads of tiny air spaces completely 
sealed with a film of waterproof 
binder, Rock Cork stubbornly resists 
the infiltration of air and moisture, 
cause of most insulation failures. 

Chemically inert, odorless and in- 
capable of absorbing odors. Will not 
attract vermin or rats. Cannot sup- 
port the growth of mold or bacteria. 

Please mail the coupon for our new 
book, “Insulation in the Food Prod- 
ucts Industry.’’ Johns- Manville, 
22 East 40th Street, New York. 


JOHNS-MANVILLE, 22 East 40th St., New York 


Send me a copy of the brochure, “Insulation in the Food Products Industry.” 


Name 
Firm 


Ww Address ere eh se 
» City ; 


Title 


State ae! 
NP-4-35 
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ADELMANN 








The Yardstick for All Ham Boiler Comparisons 


SE _ 





TORE NERS 


Mor. 





Elliptical yielding springs, self-sealing cover, easy-to-clean design. simple-to-use 
construction, wide cover pressure, quick operation, better performance, long life. 
and reduced shrink. 


These features form the basis for ham boiler comparisons. To get all of them and 
have the best of ham boilers—use Adelmann! 


Elliptical yielding springs eliminate cover tilting and exert a firm, wide, flexible 
pressure. Perfectly shaped, evenly molded boiled hams are always produced. 










Adelmann Ham Boilers are made of Cast Aluminum, Tinned Steel, Monel Metal, 
and Nirosta (Stainless) Steel, the most complete line available. Liberal trade-in 
schedules make it actually PROFITABLE to dispose of worn, obsolete equipment 
for new Adelmann Ham Boilers. Ask for particulars today. 


Our new booklet “The Modern Method” illustrates and describes the complete 
Adelmann Line, gives many helpful ham boiling hints. Write for your copy today! 


ADELMANN-‘The Kind Your Ham Makers Prefer” 


Office and Factory, Port Chester, New York 


CHICAGO OFFICE: 332 S. MICHIGAN AVE. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 
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It can be done if you take the quality road. Talk 
quality, advertise quality and MAKE quality sausage. 
Pay more attention to flavor. Remember that it is 
flavor, and flavor alone, that makes a customer ask 
for your product the second time. 


Build up good will for your brand through the use of 
unusual seasoning—take your sausage out of price 
competition. Unusual character of flavor will do it 
and STANGE can help you by furnishing the finest 
of seasonings. Write for samples. 





PEPPERCREAM 


the newest of Stange’s fine seasonings. It is unexcelled 
for every pepper use. A trial will convince you. 











DRY ESSENCE OF NATURAL SPICES 


PEPPERCREAM MEAT BRANDING INKS 
PREMIER CURING SALT 
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PEACOCK BRAND CERTIFIED CASING COLORS 
BAYSTEEN 
SANI-CLOSE, A TRANSPARENT PROTECTIVE SEAL 


1935 


ITS A SAUSAGE YEAR 
Make the Most of It! 


Each person in the U. S. eats about 10 pounds of 
sausage per year. Statistics prove this fact. Think 
what it would mean if the average could be raised 
to 15 or 20 pounds! 
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This is the way to 
SAVE THE SURFACE 





— 
= 


on Fine Finishes _<—~z 


Use LUSTRO SOAP on 
fine finishes. It is a pure 
neutral soap, harmless 
to the most delicate sur- 
faces. LUSTRO SOAP 
is universally used be- 
cause it really cleans 
fine finishes without the 
slightest damage. 


FINE FINISHES REQUIRE AN 
INVESTMENT-—PROTECT IT 


Remember that fine 
finishes cost money to 
produce. They are an 





investment worth pro- 
tecting. Improper cleans- 
ing methods with harsh 
soaps will damage del- 
icate surfaces quicker 
than the hard wear of 
everyday use. It will 
pay you to supply your 
washers and cleaners 
with LUSTRO SOAP 
which is guaranteed by 
the makers to be pure, 
harmless and efficient. 





al ANAL 
vit 














== 
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ARMOUR AND COMPANY : Industrial Soap Division + 1355 W. 31st ST., CHICAGO, ILL. 


LUSTRO SOAP) 
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What Can Consumer Pay for Pork? 


3—Another Reason Why the Packer Should Know All His Costs 
When Figuring Product Realizations 


EFORE buying raw material, a manufacturer 

gives thought to the probable price trend, 
economic conditions, and everything he can think 
of which will affect the final sales price of his 
products. 

Livestock is the raw material of the packing in- 
dustry. When buying hogs, packers have at least 
a fair idea of the prices they will realize for the 
product they expect to sell fresh. 

But any estimate of probable realizations for the 
product that goes into cure is more or less of a 
guess. 

Based on the Chicago market on live hogs and 
product, as reported by THE NATIONAL PROVISION- 
ER DAILY MARKET SERVICE, and using percentages 
of product yields shown in THE NATIONAL PROVI- 
SIONER Short Form Test, good hogs ranging in 
weight from 180@220 lbs. 

(200 lbs. avg.) showed a 


hams, picnics, bellies, fat backs, jowls and plates— 
a total of 68 lbs.—were put into cure, in order to 
offset last week’s cutting loss of $1.72 per hog the 
cured meats from last week’s put-down will have to 
realize an average advance of $2.53 per cwt., plus 
curing expense over present green values. 

Allocating to hams a prorata share of the cutting 
loss applicable to product put into cure—$2.53 per 
cwt.—plus an estimated 50c per cwt. net curing 
expense, then the 12@14-lb. hams put into cure 
last week will cost cured $20.40, or $3.65 per cwt. 
over the market price of March 30 on cured hams 
of 12@14 lbs. average. 

It may be argued that this method of figuring is 
theoretical. ‘ Perhaps it is. 

But the indisputable fact is that there was a sub- 
stantial cutting loss last week, which can only be 
overcome through better 
prices for the finished 








cutting losslast week of 86c 
per cwt., or $1.72 per hog. 

There can, of course, be 
no recovery of any part of 
last week’s cutting loss on 
the product that was sold 
fresh. Future lard op- 
tions are below cash lard 
market prices. 

So, if there is to be any 
recovery of last week’s 
hog cutting loss, it would 
appear that the recovery 
necessarily will have to 
come through an increase 
in prices on product that 
goes into cure. 


Assuming that from 
200-Ib. average hogs the 


LOSSES.” 


An Open Forum for Packer 
Executives 


This is the third of a series of open letters 
addressed to packer executives by THE NA- 
TIONAL PROVISIONER, with the hope that it 
will stimulate thought and discussion on the 
vitally important subject of cost figuring. 

Comments and criticisms are invited. This 
is an “open forum,” and the wider the discus- 
sion the more helpful will be the results. 


Next week's subject will be 


product. 


The big question that 
every packer has to an- 
swer for himself is: Will 
consumers buy cured 
meats at prices substan- 
tially above present levels, 
or to what extent will sales 
be curtailed by higher 
prices? 

Probably never in the 
history of the industry has 
it been confronted with so 
many difficult problems. 
They are not insurmount- 
able, but to overcome them 
will require the soundest 
policies of buying, opera- 
ting and merchandising. 


“SMOKING 








How are your hogs cutting out this week? Turn to page 33. 


























Business and Government 


News of governmental activities under the New 
Deal as they affect business and industry—especially 
the meat packing and allied industries. 











AAA Amendments 


FTER having voted on March 29 to 
report out a revised version of the 
proposed AAA amendments by a vote of 
13 to 10, the House committee on agri- 
culture this week formally vacated its 
vote of approval and withdrew the bill 
again to committee, in order to examine 
several new amendments. 

It is reported that the bill has been 
temporarily tabled in the House com- 
mittee. It may be reported to the 
House at any time, however. 

It is regarded as significant that the 
vote of approval on the bill was close 
when it was temporarily voted out, ob- 
servers indicating the belief that there 
is no special desire for the legislation 
in Congress, and that opposition to it 
from producers, processors and consum- 
ers has made a distinct impression. 


Opposition to Bill Grows 


Opposition to the bill has not lagged, 
and various civic and commercial groups 
throughout the country continue to 
voice their disapproval of the legisla- 
tion. 

Typical of opposition meetings was 
that in Rochester, N. Y., where meat 
packers headed by William F. Rayhill, 
assistant general manager of the 
Rochester Packing Co., met with local 
groups of the Retail Grocers’ Associa- 
tion and the Retail Meat Dealers’ Asso- 
ciation. Merchants attending the meet- 
ing were urged to write to their con- 
gressmen opposing the legislation. 

Chambers of Commerce at Indianapo- 
lis, Ind., Manchester, N. H., and Jersey 
City, N. J., have recently gone on record 
as opposing the amendments. 

Comments on the legislation made by 
Senator A. Harry Moore of New Jersey 
in a recent radio talk have been printed 
and are being distributed throughout 
the country, especially to farmers to 
whom the senator’s remarks were di- 
rected. 


1935 CORN-HOG CONTRACTS 


About one million farmers have 
signed applications for 1935 corn-hog 
contracts, according to reports from 33 
states to the AAA corn-hog section. 
An incomplete summary as of April 1, 
the deadline in the sign-up campaign, 
showed that more than 970,000 applica- 
tions have been received by workers in 
the corn-hog program. State extension 
directors estimate that an additional 
35,000 applications have not yet been 
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reported. The number of applications 
expected, therefore, totals slightly more 
than 1,000,000 as compared with 1,155,- 
000 contracts signed in 1934. 

More than three-fourths of the farm- 
ers who have signed corn-hog contract 
applications live in the ten states of 
the corn belt. Iowa reports 152,000 
signers, Illinois 98,000, and Missouri 
93,000. Nebraska had 88,000, Minne- 
sota 75,000, Kansas 70,000, Indiana, 
64,000, South Dakota 63,000, Ohio 
49,000, and Wisconsin 35,000. Other 
corn-hog states include Oklahoma 40,- 
500, Texas 57,000, Kentucky 26,000, Ten- 
nessee 20,000, North Dakota 19,600, 
Michigan 14,100, Colorado 14,000, Ar- 
kansas 13,200, Virginia 7,500, Alabama, 
Oregon and Idaho, about 4,000 each; 
California 3,700, Montana 3,500, Wash- 
ington 3,000, Wyoming 2,600, Pennsyl- 
vania and Utah, about 2,200 each; New 
York and West Virginia, each 1,400; 
Georgia 1,000. 

It is estimated that the aggregate 
of rental and benefit payments under 
the 1935 corn-hog program may total 
in the neighborhood of $150,000,000. The 
corn payment is at the rate of 35 cents 





per bushel of yield estimated for the 
acreage held out of corn production. 
The hog payment is at the rate of $15 
per head for the number of hogs rep- 
resented by the required adjustment of 
10 per cent of the producer’s average 
market hog production for the base 
period. 


COST OF OLD AGE PENSIONS 


Ways and means committee amend- 
ments to proposed old-age pension leg- 
islation, now before Congress, would 
increase meat packers’ estimated first 
annual contribution to the fund to $1,- 
120,000, or 1 per cent on payrolls. 


At the end of 12 years packing com- 
panies’ annual contributions would rise 
to $3,860,000, based on 1933 payrolls. 
*In the bill’s earlier projected form the 
industry’s estimated contribution for 
1937 would have been $560,000, rising 
to $2,800,000 yearly at the end of 20 
years. 


Old age reserves under new amend- 
ments would total almost $50,000,000,- 
000 in 1980 compared with $15,000,000,- 
000 under original plan. The National 
Industrial Conference Board declared in 
a recent report that efficient adminis- 
tration of such a sum would be impos- 
sible. Its accumulation would upset 
the currency system, which rests on 
federal securities. It would also be 
subject to continual political manipu- 
tion. 


*U. S. Census of Manufacturers figures on in- 
dustry payrolls which do not include salaried 
officers and adminstrative employees. 








The Roll Call 


Of groups producing, processing, selling and consuming basic 
‘commodities who are protesting against possible arbitrary 
control over their destinies by the Secretary of Agriculture. 


CEREALS 
Millers National Federation 
American Feed Manufacturers Association 


BUTTER AND EGGS 


Farmers’ Union Creameries of Nebraska 

National Dairy Union 

American Association Creamery Butter Manu- 
facturers 

Dairy Industries Committee 

Produce Trade Association of New York 

Institute of American Poultry Industries 

National Association of Butter and Eggs Dis- 
tributors 

National Poultry, Butter and Egg Association 


FRUIT AND VEGETABLES 
American Fruit Growers 
National Canners Association 
Associated Grocery Manufacturers 
Fruit Trade Association of New York 


MEAT AND LIVESTOCK 


Colorado-Nebraska Lamb Feeders Association 
Kansas Livestock Association 

South Dakota Cattle Growers 

Cotton Compress and Warehouse Industry 
Institute of American Meat Packers 

South Dakota Cattlemens Association 
Nebraska Stock Growers Association 
Montana Wool Growers Association 
American National Livestock Association 
Western-North Dakota Livestock Association 
New Mexico Cattlemens Association 





RETAILERS 
(Of Specific Commodities) 


National Association of Retail Meat Dealers 
National Association of Retail Grocers 


RETAILERS 
(Who handle Clothing, Shoes, Food and count- 
less other commodities derived from agri- 
cultural or competing products) 
National Retailers Council 


CONSUMERS 
Housewives’ League 


MANUFACTURERS 
(Who handle commodities derived from agri- 
culture or competing products) 
Illinois Manufacturers Association 
National Association of Manufacturers 
Nebraska Manufacturers Association 
GROUPS 
(Interested in welfare of their communities 
and of country as a whole) 
Industrial Advisory Committee 
United States Chamber of Commerce 
Chicago Association of Commerce 
New York Mercantile Exchange 
Omaha Chamber of Commerce 
Wichita Chamber of Commerce 
Indianapolis Chamber of Commerce 
Manchester, N. H. Chamber of Commerce 
Jersey City Ch ber of C ce 
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Cutting Costs in the Plant 


This year, as never before, the meat packer must 
practice all sorts of economies if he is to make a living 
profit out of high-cost raw materials due to reduced 


livestock supplies. 


Ideas and suggestions for plant economies—most. 
of them in successful operation in plants observed by 
THE NATIONAL PROVISIONER—will be reported in this 


column from time to time. 











Two Men Handle Sticks and Trolleys 
For Kill of 600 Hogs per Hour 


OG gambrel sticks and trolleys 

must be cleaned, oiled and trans- 
ported from cutting room to gambreling 
bench in the hog killing department 
each time they are used. 

This handling involves expense that 
cannot be added to product selling price, 
and which therefore must be taken out 
of the profit spread. 

This expense of stick and trolley han- 
dling always has worried packers, and 
has added many gray hairs to the heads 












HANDLES 720 STICKS AND TROLLEYS 
PER HOUR. 

This gambrel stick and trolley conveyor 
has capacity to handle 720 units (720 
sticks and 720 trolleys) per hour from cut- 
ting room to gambreling bench. Conveyor 
passes through a washing cabinet, in 
which sticks and trolleys are washed, 
rinsed and dried automatically. Oiling is 
done by automatically dipping sticks and 
trolleys in hot paraffin. Two men op- 
erate the conveyor, one of whom could 

be eliminated. (Sketch Link Belt Co.) 


of master mechanics charged with the 
task of reducing it. 


Power-Driven Trolley Cleaner 


The first important step in reducing 
trolley-washing costs was the power- 
driven trolley cleaner and lubricator. 
This machine consists of a rectangular 
rotor, on which trolleys are placed, and 
which revolves in a semi-circular tank 
two-thirds full of paraffin, kept at a 
temperature of 250 degs. Fahr. 


The paraffin loosens accumulated 
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rust and grease on trolleys in five or 
six minutes; the paraffin adhering 
serves to lubricate wheel journal and 
swivel. The machine has a capacity of 
400 trolleys an hour, only about 2 gals. 
of paraffine being required to treat 
1,000 trolleys. 


Application of high-pressure sprays 
to meat processing operations pro- 
vided plant mechanical men with an- 
other cleaning force to experiment with 
in trolley washing. This experimenting 
has resulted in a number of plants in 
development of automatic trolley wash- 
ers. These consist of a sheet metal 
cabinet, through which trolleys are con- 
veyed on a traveling chain, being sub- 
jected to high-pressure washing and 
rinsing sprays during the interval they 
are in the machine. 


Washing with Pressure Sprays 


In some plants using such trolley- 


washing machines, the trolleys are 


sprayed with hot paraffin while in the 
cabinet. In other cases they are oiled 
by passing over a dip in the rail, and 
being submerged in a tank of hot 
paraffin contained in a tank immedi- 
ately under the rail dip. 

In plants where inclined rails or con- 
veyors were in use to carry trolleys and 
sticks from cutting room to cleaning 
room, and then to gambreling bench, 
use of pressure spray washing cabi- 
nets made it possible to do away with 
the cleaning room and a considerable 





LOADING THE CONVEYOR 


After hogs are cut down in cutting room, 
sticks and trolleys continue on rail to man 
shown at left, who places them on con- 
veyor in manner shown. From cutting 
room trolleys and sticks are transported 
to hog killing without further handling, 
being washed and oiled on the way. An- 
other worker in hog killing room removes 
sticks and trolleys from conveyor. Two 
workers using conveyor can handle 720 
sticks and 720 trolleys per hour. (Photo 
Link Belt Co.) 


saving in space. Quite often the wash- 
ing cabinet is installed close to the gam- 
breling bench, so that cleaning and oil- 
ing is done immediately preceding use. 


In many other cases successful de- 
velopment of pressure spray trolley 
washers has encouraged installation of 
conveyor systems to handle trolleys 
from cutting floor to killing department. 


In smaller plants—and in some larger 
plants where killing and cutting de- 
partments are adjacent or not widely 
separated—installation of hog gambrel 
stick and trolley conveyors has not been 
difficult. In larger plants where killing 
and cutting may be some distance apart, 
with departments or buildings interven- 
ing, much ingenuity has been necessary 
to secure desired results. 


How It Works in One Plant 


An interesting problem in stick and 
trolley conveying was presented at the 
Chicago plant of Wilson & Co. Here 
killing and cutting departments are lo- 
cated on different floor levels and a con- 
siderable distance apart, with a build- 
ing intervening. 


The old method of handling sticks and 
trolleys was to load them into trucks, 
take them to the cleaning room, clean 
and oil them in machines loaded and 
unloaded by hand labor, and transport 
them in trucks to the gambreling bench. 


By means of a conveyor system re- 
cently installed (see illustration) sticks 
and trolleys are taken from cutting 
floor to gambreling bench on a con- 
veyor, being washed and oiled auto- 
matically on the way. 


Only two men are now required to 
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TROLLEYS AND STICKS AFTER WASHING AND OILING. 


This is at a point just before trolleys and sticks are removed from conveyor. They 
have been transported from hog cutting room and have been washed and oiled auto- 
matically. High pressure spray washer and paraffin dipping tank are shown in back- 


ground alongside wall. 


operate this conveying unit. One at the 
receiving end puts trolleys and gambrel 
sticks on conveyor and another at de- 
livery ends removes them from con- 
veyor and places them convenient to 
workers at gambreling bench. An au- 
tomatic discharge unit may be installed 
at this latter point to eliminate need 
for the latter worker. 


Several methods were considered for 





Fee truck types and designs 
for particular service to be ren- 
dered has enabled meat packers to im- 
prove materially their service to cus- 
tomers, deliver products in better con- 
dition and reduce distribution costs. 


As service varies from light loads, 
delivered comparatively short distances, 





FOR LONG-HAUL SERVICE. 


Kingan & Company has two units of this 
type in service, one a two-ton tractor 
with four-ton trailer and the other a 
three-ton tractor and seven-ton trailer. 
These units are refrigerated with water 
ice and operate a distance up to 275 miles 
from the plant. 
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(Photo Link-Belt Co.) 


handling steel sticks and trolleys from 
cutting room to gambreling bench. Se- 
lection of the trolley conveyor was made 
after it had been determined to wash 
and oil sticks and trolleys automatically 
before delivery to killing department. 
Application of a two-plane trolley con- 
veyor makes an ideal unit, and pro- 
vides a simple means of handling in the 
meat plant. 





Packer Truck Types Meet 
Distribution Needs 


to heavy loads transported long dis- 
tances from the plant, the truck fleet of 
the average packer will contain trucks 
of many types and sizes. 


In the accompanying illustrations are 
shown three types of trucks operated 
by Kingan & Co., Indianapolis, Ind. 
Two of these are painted in the orange 





USED IN PEDDLER SERVICE. 


These Kingan trucks are refrigerated 
with either solid carbon dioxide or brine 
and are used to distribute product in 
rural districts within 75 to 100 miles of 
the plant. A driver-salesman accom- 


panies each truck delivering product as 
it is sold. 








and blue checkerboard design recently 
adopted as standard by the company 
for its packages, stationery, refrigera- 
tor cars, trucks, etc. 

Kingan & Co. operates 147 trucks, in- 
cluding 62 Internationals of from one- 
half to three tons capacity and two 
semi-trailer units, 6 Macks of from two 
to five tons, 14 Whites of three-fourths 
to five tons, 54 Fords of from one-half 
to three tons, 3 Chevrolets of one and 
one-half tons each, 3 GMC trucks of 
from one to two and one-half tons, 2 
Reos of one-ton and one-and-one-half 
tons, and 2 Federals of one ton capacity 
each. 

The short-bodied panel truck shown 
here is known as a “refrigerated peddler 
truck.” Trucks of this type are refrig- 
erated with either solid carbon dioxide 
or brine. They leave the plant at In- 
dianapolis on Mondays and Wednesdays 
of each week and cover a territory 
within a radius of 75 to 100 miles, con- 
tacting rural districts. Selling is done 
directly from the truck. 

Of the tractor-trailer type illustrated, 
two units are in service. One of these 
is made up of a 2-ton International 
tractor and a 4-ton trailer, and the 
other is a 3-ton International tractor 
and a 7-ton trailer. These are desig- 
nated in the company’s records as 
“cross-country trucks.” They cover ter- 
ritory contacted by salesmen, hauling 
orders to points as far as 275 miles 
from the plant. These trucks are re- 
frigerated with water ice in block form. 

The open type express truck is used 
for city delivery purposes exclusively. 





PROTECTING TRUCK FINISH 


When lettering is used on trucks, it is 
often well to apply one or two coats of 
thin, well-brushed outside spar varnish 
for protection. Varnish is recommended 
because it has no softening effect on 
paint film, as do some kinds of lacquer. 
There are suitable lacquers, but tests 
for softening effect should always be 
made before use. In case wax has been 
used as temporary protection, it should 
be completely removed before applying 
varnish. If lettering is not paint, but 
some extremely durable material like 
gold leaf, no protection is necessary. 





OPEN EXPRESS BODY TRUCK. 


This type of truck is used by Kingan 

& Co, exclusively for city delivery work. 

This company has 146 delivery trucks 

in service ranging in capacity from one- 

half ton to seven tons. Several of these 

trucks are painted in checkerboard stand- 
ard design recently adopted. 
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Does It Pay the Packer to Make 
Only One Grade of Sausage? 


er made quality products only, 
and sold them at prices fair to 
himself and to consumers, there 
would be a substantial increase in 
per capita consumption of sau- 
sage. 

This is the belief of 84 per cent of 
sausage manufacturers questioned by 
THE NATIONAL PROVISIONER in a nation- 
wide survey. 

This survey was made to determine 
factors and conditions which have re- 
sulted in decreased sausage consump- 
tion and to learn what steps need to be 
taken to increase sausage consumption 
generally. 


Don’t Practice What They Preach 


Not all sausage manufacturers who 
believe that only quality sausage should 
be made are following this policy, 
although they admit that it is the 
remedy for loss of volume and profit. 

Eighty-four per cent of those ques- 
tioned during the survey believe in 
quality products only, but 66 per cent 
of them make more than one grade. 
Majority of the latter agree they are 
not helping their business with this 
policy, but they apparently feel it is 
more important “to meet cheap com- 
petition” than to get operations on a 
more substantial basis by following 
what they know to be good business 
principles. 

This is reasoning difficult to under- 
stand, but the survey shows it to be 
a fact. 

That Quality Products and Fair Prices 
is the best policy for the sausage man- 
ufacturer is proved by volume records. 
That group of sausage manufacturers 
which made substantial progress in in- 
creasing volume invariably included 
those who make quality products and 
tell the world about them. 


Price Policy Doesn't Pay 


It was the exception to find a sau- 
sage manufacturer who is 
making products to sell at a 


¥ EVERY sausage manufactur- 


First Results of a Nationwide Sur- 
vey of the Sausage Business by 
THE NATIONAL PROVISIONER 


consumer buying power,” and so on. 

Perhaps the fact that those who 
made progress attributed their re- 
sults to their own _ efforts — while 
those who lost ground found plenty of 
excuses in situations beyond their con- 
trol—throws some light on mental atti- 
tudes which may have been responsible 
in some measure for results secured in 
each case. 


Story Told in Volume Results 


While the situation has changed ma- 
terially since the first of the year, it is 
interesting to compare volume increases 
or decreases of those groups of manu- 
facturers who are producing only qual- 
ity products, and those who are manu- 
facturing sausage to sell at a price. 

Thirty-three and one-third per cent 
of all sausage manufacturers questioned 
make only one grade of high quality 
product. The remainder, 66 2/3 per 
cent, make more than one grade—qual- 
ity products and price competitive 
goods. 

Sixty per cent of all sausage manu- 
facturers reported volume _ increases 
during the last six months of 1934; 59 
per cent reported a gain in volume 
during 1934 compared with one and two 
years ago; 49 per cent said volume 
during 1934 was greater than during 
1929. 


Gain by Those Who Make 1 Grade 


Of those packers who produce only 
one grade of quality sausage 73 per 
cent reported a gain in volume during 
the last six months of 1934, compared 
with the immediately preceding period; 
73 per cent reported a gain for the 
year compared with one and two years 


previously; 66 per cent reported 
a volume gain for 1934 compared 
with 1929. 


On the basis of cold figures, 
therefore, there is no argument 
against producing only quality 
products, at least so far as its 
effects on volume are concerned. 


If production of sausage made to “sell 
at a price” is disastrous to volume and 
profits—and most sausage manufactur- 
ers think that it is—why is it produced ? 

The following statement by an Ohio 
packer may throw some light on the 
reason. It is a story of a volume gain 
which might not have been made had 
the packer been influenced by the bad 
advice given freely to him. He says: 


One Story of Volume Gain 


“We are much pleased with our sau- 
sauge increase during the past six 
months. Our records show a volume 
gain of 253,595 lbs. during this time. 


“We attribute this increase to quality 
meats and good flavor, backed up by 
demonstrations and aggressive mer- 
chandising. 

“We would not have had this increase 
had we listened to our salesmen and 
followed their advice of entering into 
a program of products to compete with 
the junk that flooded our territory. We 
stuck to our guns, made only one qual- 
ity—the best we know how—and asked 
and got what we considered a fair 
profit. 


“During the past year we have 
opened up at least 100 new sausage 
accounts, to all of which we are also 
selling other products. But we are not 
satisfied. We believe we can double 
this record during the next six months.” 


Quality Brings Back Lost Business 


And here is the story of a small 
packer who did listen to bad advice, but 
who fortunately discovered his error 
and changed his ways before disaster 

overtook him. 








price who either increased 
volume during the latter 
part of 1934, or who was 
satisfied with the profit re- 
turn. 

Those who made progress 
attributed the gain to “high 
quality products,” “better 
quality,” “good service,” “ag- 
gressive sales campaigns,” 
etc. 

Losses in volume were 
blamed on “competition of 
products made to sell at a 
price,” “competition of big 
packers,” “competition of 
low-overhead concerns,” “re- 
lief supplies,” “low average 








Out of Every Hundred 
Sausage Makers 


reporting in THE NATIONAL PROVISIONER Survey 
84 believe in making but one grade of sausage 
But only 34 make only one grade of sausage 
Of these 34 “Quality Only” firms 
73% gained volume in last 6 months of 1934 
73% gained in 1934 over both 1933 and 1932 
66% had more volume than they had in 1929 


He formerly made only 
one grade of quality sau- 
sage. Acting on the plea of 
salesmen that cheap product 
was necessary to meet com- 
petition, he decided to make 
a second and lower quality 
grade. 


Bad effects on volume 
were immediately apparent. 
In six months volume on 
quality products had dropped 
50 per cent, and very little 
cheap product was being 
sold to offset this loss. Then 
it was decided to discontinue 
the second grade and go 
back to the original policy 











(Continued on page 55.) 
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Practica 


Good Boiled Hams 


What are the important steps in 
making good boiled hams. A packer 
asks how to process to get high quality. 
He says: 

Editor THE NATIONAL PROVISIONER: 

I have been making boiled hams for some time, 
but am not satisfied with the quality I’ve been 
getting. Can you tell me the important steps 
that should be taken to assure good quality? 

The first step in making good boiled 
hams lies in the careful selection of 
hams from hogs that have been properly 
chilled. The next step is proper cure 
of hams, then right boning, fatting and 
cooking practice, and finally proper 
chilling and packing of product. 


Pumping.—Assuming ham has been 
properly selected, that it has been 
pumped very little except in shank and 
blood vein parallel to the shank, that 
it has been given a mild cure and used 
strictly at cured age, good handling 
practice from this time on may be car- 
ried out as follows. 


Make a drainage allowance of 4 per 
cent from weight of hams as they come 
from pickle vats. Then soak hams to 
permit easier removal of skins and 
easier handling in boning and fatting 
process. Usually 30 to 40 minutes, not 
over an hour and a half, is sufficient 
for a mild cured ham, if warm water is 
used for soaking. 


Lift skin on face of fat side of ham 
and around shank far enough so it can 
be folded over shank. Remove most of 
the fat, cutting it away evenly and 
tapering off toward sides and butt. 


Boning.—Remove aitch and _ shank 
bones by cutting carefully around the 
knuckle joints with a small short knife, 
the point of the knife being held close 
to aitch bone to avoid cutting too deeply 
into body of ham. Free body bone at 
joint, keeping point of knife close to 
bone while this is being done. A small 
round chisel is used to chisel bone free 
so hole in ham will be as small as pos- 
sible after bone is removed. 


If skin is to remain on ham bring it 
back over the shank and sew into place. 
One stitch is taken about 2 in. from 
butt and 2 stitches through shank or 
collar of ham. Tie stitches securely to 
hold skin in place and close opening 
made by removing bones. If skin is 
removed entirely, stitches are taken in 
meat. 

The ham is then a sweet pickle, boned, 
fatted and tied ham, or a sweet pickle 
BF Tham. Weigh each ham and grade 
according to weight. It is important 
that hams of same weight should be 
cooked together; not over half a pound 
above or below the even weight should 
be permitted. 


Pressing.—The ham is now ready for 
retainer. It may be wrapped in crinkled 
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parchment paper, stockinette or cloth, 
or it may be placed in a parchment bag. 
A cylindrical, pear-shaped or rectangu- 
lar retainer may be used, depending on 
shape desired. If a cylindrical retainer 
is used, wrap ham securely in covering, 
place in container and draw container 
edges together, either by hand power 
or air compressors. A ratchet or chain 
holds edges together when cylinder is 
taken from press. 

For other types hams may be placed 
in retainers with the skin or fat side 
down, in such position that full pressure 
of cover comes on incision at joint. 
Keep a continuous pressure on ham, as 
it will shrink in cooking. 

Cooking.—Some producers give hams 
a long slow cook at relatively low tem- 
perature; others give a shorter cook at 
higher temperature. Whichever method 
is used, temperature should always be 
even in every part of tank or hams will 
be cooked unevenly. 


If it is necessary to cook hams of 








What Is Boiled Ham 
Shrinkage Cost? 


Certain costs in making boiled 
hams vary directly as the value 
of the product varies. 

Chief among these is the cost 
of shrinkage. 


Anyone who figures costs, par- 
ticularly for the purpose of ar- 
riving at selling prices, must keep 
this factor in mind. 

This shrinkage item must be 
EXPRESSED in cents per pound but 
must be FIGURED from the value 
of the raw material used. 


THE NATIONAL PROVISIONER 
has compiled a table to assist the 
packer in approximating the cost 
of shrinkage in the production of 
boiled hams. This gives the dif- 
ferent percentages of shrinkages 
and at different value levels. Sub- 
scribers may have this table by 
filling out and sending in the fol- 
lowing coupon, accompanied by a 
10c stamp. In larger quantities, 
please write for prices. 

The National Provisioner: 
Old Colony Bidg., Chicago, Il. 
Please send me reprint on ‘‘How to 


Figure Shrinkage Cost in Making Boiled 
Hams.”’ 


Enclosed find a 10c stamp. 
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different averages in same tank, heavier 
hums should be put in first, mediums 
next, and lightest weights on top. Cook 
heavy hams the necessary addtional 
time before mediums are put in, and 
both averages such extra time as is 
necessary before lightest weights are 
put in. 

Whether hams are cooked in steam 
or water, they must reach an inside 
temperature of at least 137 degs. Fahr.; 
148 degs. is even better for producing 
good, tasty ham. Length of time for 
cooking varies, ranging from 25 to 33 
minutes to the pound, depending on 
cooking temperature used. Some pack- 
ers like to regulate temperature at 155 
degs. Fahr. and cook hams 45 minutes 
to the pound. 

Chilling.—As soon as hams are cooked 
skim off grease, let out hot water and 
add cold water to tank. Allow hams to 
cool for an hour or more before they 
are removed. Then take them to cooler 
and hold there for 12 to 15 hours at 32 
degs. Fahr. 

There is a good deal of difference of 
opinion as to whether or not hams 
should be repressed after being taken 
from cooking vat and before going to 
cooler. Some believe a little additional 
pressure improves binding qualities. 
Others are of the opinion that all press- 
ing should be done before cooking. 


Sweating Frankfurts 


A packer keeps his cooler clean and 
dry, but is troubled by formation of 
moisture on his frankfurts. He writes: 
Editor THE NATIONAL PROVISIONER: 

We are having trouble in our sausage cooler 
and would appreciate your suggesting a remedy. 
For some reason our frankfurts are “‘perspir- 
ing.”” No other sausages are so affected. Walls 
of cooler are of glazed brick. The place is dry 
and maintained at a temperature of 40 degs. 
Fahr. 

Sweating of frankfurts in the cooler 
is not unusual. Most often the difficulty 
is the result of too low cooler tempera- 
ture. Sweating is common at 40 degs. 
Fahr., less frequent at 45 degs. and 
practically non-existent at 50 degs. 

Another condition that will cause 
trouble is failure to partially cool the 
frankfurts in natural temperatures be- 
fore placing in the cooler. Another 
might be too short a time in the smoke- 
house to close the pores in the casing, 
permitting the moisture in the meat to 
work through the casing more rapidly. 


TRIMMING OFF THE PROFITS 


Do your men trim the profits off your 
pork loins? Read chapter 6 of “PorRK 
PACKING,” The National Provisioner’s 
latest book. 


The National Provisioner 
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Rust and Corrosion 


Everyday Problems of Meat Plant 
Equipment and Maintenance 
and How to Solve Them 











STEEL SASH WINDOWS 
By HENRY TRAPHAGEN. 


There is so much salt and moist air 
in packing plants that steel sash win- 
dows require constant attention. Cor- 
rosion is rapid along edges of frames 
where glass is set in. Much of the 
trouble is due to violent changes. 


Steel, glass and putty differ greatly 
in expansion and contraction properties. 
When big temperature changes occur, 
the steel actually moves away from the 
more rigid glass and putty, forming 
tiny cracks into which salt and moisture 
penetrate. Even if there are no violent 
changes, a heated interior and cold ex- 
terior will cause uneven expansion of 
the steel, forming the same cracks. 
Corrosion, aided by salt and moisture, 
is progressive. Once rust is started it 
gradually pushes the putty away. 


Repainting is not effective. Glass 
must be removed and the sash cleaned 
down to bare steel. When this has been 
done, an inhibitive priming coat should 
be applied to the steel, and allowed to 
dry thoroughly before reglazing. After 
glass has been reset, the whole frame 
should be painted again. Even then, 
frequent inspection is necessary. Every 
touch of rust must be removed as it 
appears and spot repainted. 


In view of the constant attention 
needed by steel, many experts believe 
that properly-painted wood sashes are 
more economical in the long run for 
meat packing plants. 


EDITOR’S NOTE.—Watch for the next sug- 
gestion on avoiding rust and corrosion. 


INSTITUTE SAFETY AWARDS 


Forty-one meat packing plants of 
member companies of the Institute of 
American Meat Packers operated dur- 
ing February without a lost time acci- 
dent and either retained or received 
Institute safety awards. The plants 
were: 


Abraham Bros. Pkg. Co., Memphis, 
Tenn.; Agar Pkg. & Provision Co., Chi- 
cago; J. H. Allison & Co., Chattanooga, 
Tenn.; Armour and Company at Huron, 
= DD, Indianapolis, Ind., Spokane, 
Wash., West Fargo, N. D., and Kansas 
City, Kans.; Burns & Co., Ltd., Winni- 
peg, Canada; Crocker-Huffman Land & 
Water Co., Merced, Cal.; Denholm Pkg. 
Co., Pittsburgh, Pa.; Jacob Dold Pkg. 
Co., Buffalo, N. Y.; Dold Pkg. Co., 
Omaha, Neb.; Eckert Pkg. Co., Hender- 
son, Ky.; Elliott & Co., Duluth, Minn.; 
Field Pkg. Co., Bowling Green, Ky.; 
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Adolf Gobel, Inc., at Boston, Mass., and 
Brooklyn, N. Y. 


Edward Hahn, Johnstown, Pa.; Home 
Pkg. & Ice Co., Terre Haute, Ind.; Hy- 
grade Food Products Corp., Pittsburgh, 
Pa.; Interstate Pkg. Co., Winona, Minn.; 
Kingan & Co., Richmond, Va.; Lincoln 
Pkg. Co., Lincoln, Neb.; Harry Man- 
aster & Brother, 3 plants in Chicago; 
Nuckolls Pkg. Co., Pueblo, Colo.; E. W. 
Penley, Auburn, Me.; Oscar Mayer & 


Co., Chicago; Louis H. Rettberg, Inc., : 


Baltimore, Md.; Reynolds Pkg. Co., 
Union City, Tenn.; Wm. Schluderberg- 
T. J. Kurdle Co., Baltimore, Md.; Stahl- 
Meyer, Inc., New York; Swift & Com- 
pany, at Denver, Colo., Harrisburg, Pa., 
Harrison, N. J., Kansas City, Kans., and 











COSTLY AND DANGEROUS. 


Good housekeeping is insisted on in most 
meat packing plants. Without it there is 
greater waste and loss, more damage to 
equipment, tools and utensils and greater 
danger of accidents. 

A case in point is in the use of bacon 
hangers. These, while designed to stand 
up under the work for which they are in- 
tended, may easily be damaged by care- 
lessness and rough handling, or by being 
trod on if dropped on the floor and not 
picked up promptly. In the latter case 
also, the points might readily penetrate a 
shoe and cause a painful if not a serious 
foot wound. 

Racks are provided for these tools. 
These should be handy to workmen, and 
all hangers not in use should be kept in 
them. Eternal vigilance is not only the 
price of low production and manufactur- 
ing costs, but also of a favorable accident 
record. 








Watertown, S. D.; Wilson & Co., Kansas 
City, Kans., and Wilmington Provision 
Co., Wilmington, Del. 


Watch “Wanted” page for bargains. 











Accident Prevention 
Points for Plant Executives to Keep 
in Mind in Maintaining a 
Clean Accident Record 











SAFE VOLTAGES 


Anything over 12 volts of electric 
current may be extremely dangerous to 
workers under some conditions. This 
was the chief point made by John M. 
Stewart, electrical and power plant en- 
gineer, International Harvester Co., in 
a speech before the 23rd annual safety 
congress of the National Safety Coun- 
cil. 


There were 17 deaths officially re- 
ported from 220 volts or less during 
1930, 3 in Chicago alone. Such acci- 
dents occurred not in particularly dan- 
gerous locations, but in shops, engine 
rooms, etc., generally on changing 
broken bulbs in extension cords. 


Fifteen years ago an accident, not 
fatal, led to tests in one of the Inter- 
national Harvester Co. plants to de- 
termine what voltage a worker could 
take and still retain control of his 
muscles, The test was tried on four 
normal men. Twelve to 20 volts were 
fixed as the maximum which could be 
taken. As a result, 6 volt equipment 
were made standard for use in all lo- 
cations in International’s plants where a 
large area of the worker’s body is ex- 
posed to ground connections. Recently, 
more elaborate tests have confirmed 
that 6 volts is the safe maximum. 


For work in dangerous locations ex- 
tension light equipment consists of a 
50 or 75 watt, 220 to 6 volt transformer. 
In International boiler rooms no exten- 
sion lights but 6-volt are allowed. 
Plugging these lights in 110 or 220 volt 
receptacles would result in serious haz- 
ard, so if anything more than super- 
vision is required to prevent this, Mr. 
Stewart suggests special types of plugs 
and receptacles. 


Where men’s work takes them into 
“danger” locations, they are issued 
transformers with extension perma- 
nently connected to 6-volt side. A stand- 
ard receptacle cap on the 220-volt lead 
is connected to transformer by not more 
than 2 ft. of heavy duty cord. This 
makes it impossible to carry trans- 
former into any danger spot. It may 
be plugged into any 220-volt outlet 
without danger. 


Where tools have to be used in loca- 
tions with extensive ground areas, it is 
best to use those driven by air, as elec- 
tric tools operating on voltages low 
enough to be safe in these places are 
unknown, according to Mr. Stewart. If 
electric tools are used they are in- 
spected thoroughly, and an alert man is 
stationed outside ready to cut off cur- 
rent should trouble occur. 
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*“HALLOWELL” 


Packing Plant Equipment 





“Hallowell” Trolleys, Hooks, etc. 


The border around this ad gives a 
fair though incomplete idea of the 
extensive line of our “HALLOWELL” 
Packing Plant Equipment. It should 
not be overlooked, however, that the 
“HALLOWELL” Equipment pos- 
sesses a great many novel and de- 
cidedly outstanding features of 
improved design, and in addition 
that it is of the same high quality 


as our other nationally 


“HALLOWELL” Products. 


known 


Be Sure To Get Our Packing Plant 
Equipment Bulletin 449 
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ICE FOR SAUSAGE. 


Ice is essential in sausage manufac- 
ture, especially during meat grinding. 
It generally is used in crushed form, 
and in many plants is obtained by put- 
ting cake ice through an- ice crusher. 
This involves some handling and ex- 
pense, which many sausage manufac- 
turers are avoiding by use of new de- 
vices developed for producing ice at 
point of use and in most convenient 
form. 

One of these machines is similar in 
some respects to a lard roll. Its es- 
sential parts are a hollow cylinder con- 
taining a refrigerant and a trough 
through which the cylinder revolves 
and in which water is automatically 
maintained at a predetermined depth. 
This shell is constructed of alternate, 





FLAKE ICE MACHINE. 


This device produces ice in ribbon form. 

Pieces are slightly curved, about %-in. 

thick and vary from 1 to 4 in. in width 

and length. (Photo York Ice Machinery 
Corp.) 


thin cylindrical bands of smooth flexi- 
ble metal and similar-shaped bands of 
special rubber. These bands divide sur- 
face of shell into freezing and non- 
freezing zones and help to reinforce the 
entire assembly. 

As the shell or cylinder revolves 
through the water a thin film of ice is 
frozen on it. At the top point of travel 
the surface of the cylinder is auto- 
matically flexed from normal shape, 
causing the ice ribbons to separate from 
the freezing bands. As the ice ribbons 
leave the cylinder they break of their 
own weight and fall into a bin. In its 
final form this ice varies from 1 to 4 
in. in length and width with a uniform 
thickness of about %-in. Such flakes 
can be produced near meat cutters and 
easily transported to them. 
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STUDIES IN LUBRICATION 


Uninterrupted and economical serv- 
ice from packinghouse machinery—or 
full utilization of the packer’s invested 
capital—depends on correct lubrication. 
Packers interested in keeping processing 
costs low will find valuable information 
in lubrication monographs recently 
issued by Standard Oil Co. (Ind.) 

From numerous citations of authenti- 
cated examples of economies effected in 
many types of industries the following 
selections are typical: Cutting of one 
Illinois concern’s total lubrication costs 
53 per cent; saving of $20,000 annually 
in lubrication costs of a mill; solving 
of a shoe manufacturer’s problem when 
he turned from sewing to glueing soles, 
and a lubrication recommendation in a 
metal working plant which increased 
life of drills and resulted in a smoother 
finish to the work. Prepared by the 
company’s engineering department and 
available upon request, the monographs 
present in plain terms and illustrations 
analyses of specific lubrication problems 
in each industry, and give solutions 
conducive to maximum economy and 
efficiency. 


VAPOR PROOF INSULATION 


A vapor-proofed cold storage insulat- 
ing block, designed to meet severe 
moisture conditions encountered in cold 
storage operation is now being manu- 
factured by the Celotex Co., Chicago. 
Water vapor seals are necessary in cold 
storage work, since insulation contains 
voids in which water vapor will con- 
dense if it is not sealed out, and be- 
cause wet insulation of any type has 
little or no value. Vapor proofing is 
designed to prevent penetration of 
water vapor into insulation voids. 

Makers of the new block report that 
if plaster or asphalt are used with 
their product, additional protection is 
provided. Celotex vaporproofed low 
temperature insulation is said to resist 
damage by fungus growth, dry rot and 
termites. 


RUST-RESISTING IRON 


Appointment of Atlas Supply Co., 
Inc., 35-39 Woodward Ave., Brooklyn, 
N. Y., as warehouse distributors of 
rust-resisting Toncan iron sheets has 
been announced by N. J. Clarke, vice- 
president in charge of sales, Republic 
Steel Corp., Youngstown, O. A com- 
plete stock of sheets will be maintained 
by the new distributor, forming still 
another link in the nation-wide chain 
of distributors of Republic’s Toncan 
iron. 
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New Trade Literature 

Brief reviews of advertising lit- 
erature of interest to operating 
and merchandising executives in 
the meat packing and allied in- 
dustries. Copies of the publica- 
tions mentioned here may be ob- 
tained by addressing those issuing 
them, or THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 























Machinery and Equipment. The Cin- 
cinnati Butchers’ Supply Corp., Cin- 
cinnati, 0. — A 200-page catalogue 
showing from dehairers and conveyors 
to brooms and knives, all the packing- 
house equipment manufactured by this 
company. Profusely illustrated, it in- 
cludes many operating ideas and sug- 
gested layouts for departments of meat 
packing plants. Dehairers, hoists and 
other pieces of equipment are shown in 
actual operation. 


Water Tube Boilers. Springfield Boiler 
Co., Springfield, Ill—Blueprints and 
photographs in this booklet show a va- 
riety of water tube boiler installations. 
Packers will be interested in several 
smaller boilers installed in industrial 
plants. Last page of the publication 
contains 26 suggested rules for care 
and operation of power boilers. 


Beco-Turner Baffles. Plibrico Jointless 
Firebrick Co., Chicago.—Packers con- 
templating boiler changes will find in- 
stallations of expansion-jointed baffle 
walls for water tube boilers pictured in 
this pamphlet. Beco-Turner baffles are 
now installed by Plibrico company since 
Boiler Engineering Co:., former build- 
ers, have discontinued business. 


Plate Mill Products. Lukens Steel Co., 
Coatesville, Pa. — Nickel and _ steel 
plates are bonded in Lukens’ mills and 
used in manufacture of soap-boiling 
kettles, chemical containers and tank 
cars. Intricate machine parts, flame- 
cut from heavy steel plates, are also 
shown in this pictorial survey. 


Homestead Valve Reference Book. 
Homestead Valve Mfg. Co., Coraopolis, 
Penna.—An illustrated booklet of 46 
pages describing complete line of valves 
manufactured by this company. Nu- 
merous installations are pictured. 


Furnace Lining and Arches. McLeod 
& Henry Co., Troy, N. Y.—Of interest 
to meat packer who is contemplating 
changes in his boiler room to bring it 
up to date. Numerous installations of 
fire-box blocks and boiler door arches 
and jambs are depicted. 
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Kold-Hold Manufacturing Co., 
Olds Tower Building, 


Lansing, Michigan. 


Gentlemea: 


We take plensure in advising you of the 
very much satisfied with 


fact that we are 





———— 
_———— 


== "Almost unbelievably Low Cost 


<8 aap of Operation.. 


Za Wonderful vibunenes in main- 


taining steady and uniformly 
Low Temperature... 


Our meats keep much better” 


KOLD:HOLD 
AOOLING UNITS 


THE MOST ADVANTAGEOUS J 
MEANS OF TRUCK j 





















the results we are obtaining from your 
Kold-Hold Unit and consider it a wise 
‘investment. 


The two outstanding qualities which 
make your unit extremely useful and desir- 
able are: firstly, its almost unbelievably 
low cost of operation amounting to only 
.a traction of what dry ice costs, and, sec- 
condly, its wonderful efficiency in maintain- 
ing steady and uniformly low temperature. 
We feel that KOLD-HOLD will pay for 
itself many times over. We have had con- 
siderable experience with other cooling 
units and find that our meats keep much 
better under Kold-Hold refrigeration. 


REFRIGERATION 


From any angle which you may wish to consider it 


y 





Name of user furnished on request. 





















































... economy, reliability, efficiency, convenience, the 
KOLD-HOLD System offers a decided advantage. | 































This has been demonstrated beyond the shadow of 
doubt to hundreds upon hundreds of enthusiastic 
users from coast to coast, most of whom have con- 
verted, or are converting their entire fleets to the ' 
KOLD-HOLD System of refrigeration. Before buying} ° 
any truck refrigeration equipment by all means get 
the complete facts concerning KOLD-HOLD andj ; 
proof of user’s satisfaction. Simply write for bulletins 
101 and 103. F 
For New or Used Bodies... High or Low Temperature : 
to 
KOLD-HOLD MANUFACTURING CO. + LANSING + MICHIGAN! Ba 
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| Plant Cooling Notes | 


For the Meat Employee Who Is 














Interested in Refrigeration. | 
PURGING AIDS EFFICIENCY 


When a jet of steam is blown into a 
barrel of cold water, the steam con- 
denses instantly, adding more water to 
barrel. Any air in the steam, however, 
will not condense but pass out at sur- 
face of water. 


The same principle is applied in the 
automatic non-condensable gas separa- 
tor. The separator delivers ammonia 
gas mixed with air directly through 
liquid ammonia which has been reduced 
in temperature. Ammonia gas is in- 
stantly condensed, adding to the volume 
of liquid which is automatically turned 
back into the refrigerating system. 


Once started, operation of the separa- 
tor is automatic and will remove all 
non-condensable gas while the refrig- 
erating system is in full operation. 
Purging system of non-condensible 
gases reduces power costs and keeps 
refrigerating capacity at a maximum. 


KEEP CONDENSERS CLEAN 


It is important always to keep con- 
densers clean, as efficient working of 
compressor and plant in general de- 
pends largely on efficient operation of 
condenser. Condenser water tempera- 
ture should be watched closely and any 
undue rise promptly investigated. Con- 
denser pressures should be noted care- 
fully, as an increase of only 2 lbs. may 
increase power consumption as much as 
1 per cent. 


AMMONIA LEAKS EXPENSIVE 


Ammonia leaks should be stopped 
promptly. Ammonia is expensive and 
only a few small leaks will quickly re- 
duce charge below that necessary for 
efficient operation. Serious losses, par- 
ticularly in small plants, result from 
minor ammonia leaks. 


REFRIGERATOR CAR CHARGES 


Standard railroad refrigeration 
charges from all territories which 
would have expired May 31 will be ex- 
tended to December 31, 1935, according 
to an announcement by transcontinental 
railroads. A similar extension will be 
arranged on modified forms of refrig- 
eration. Extensions will be published 


Week ending April 6, 1935 


EF RIGERATION 
cand Figen Peal 


im wail 1 to perishable protec- 
tive tariff No. 8, effective Apr. 20, 1935 


REFRIGERATION .NOTES 


Tentative plans for the reconstruction 
of the old plant of the National Ice & 
Cold Storage Co., Marysville, Calif., 
were announced recently by W. W. 
Hodge, branch manager. The old plant, 
destroyed by a $45,000 fire recently, will 
be superseded by a modern fireproof 
structure. 


The Produce Terminal Cold Storage 
Co., 1550 Blue Island ave., Chicago, IIL, 
has been issued a charter. There are 
12,400 shares of preferred stock and 
80,000 shares of common. Incorpora- 
tors are William A. Sizer, Gordon B. 
Wheeler and Wilbur K. Katz. 


Reorganization of the Old Evansville 
Ice & Cold Storage Co., 8th and Court 
sts., Evansville, Ind., has taken place 
with Fred B. Penney, formerly of Chi- 
cago, as president, and Frank J. Bren- 
nan and Albert Bohnsack, associates. 


A new cold storage plant, costing 
$60,000, will be ready to serve the ter- 
ritory of Benton Harbor, Mich., shortly, 
according to H. T. Dewhirst, head of 
the concern. 


E. A. Cloustnize, New Braunfels, 
Texas, has acquired the Georgetown Ice 
& Cold Storage Plant, Georgetown, 
Texas, from the Empire Southern Serv- 
ice Co., H. F. Frieze, Mgr. 

E. H. Banken is erecting a wholesale 
meat warehouse at 8200 S. Central ave., 
in Los Angeles, Calif. 








Your Cooling System 


| 
Most hot weather troubles can 
be traced to faulty refrigeration. 


Do you ever have trouble with 
the refrigerating system in your 
plant? 


Do you know how to take care 
of your condensers, brine circula- 
tion, refrigerating machines? 

Is your insulation in good 
shape? 

Cold air leaks cost money. They 
will eat you up if you don’t watch 
out! 


Care of a packinghouse refrigerating 
system is plainly and simply described in 
an article on ‘Refrigeration in the Meat 
Plant,” by a packinghouse master me- 
chanic, reprinted from THE NATIONAL 
PROVISIONER. 


If you want a copy of the article, cut 
out this notice and send it with a 10c- 
stamp to THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago. 
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SPOILAGE IN RETAIL STORES 


Methods of handling—rather than 
inadequate cooling—are the major cause 
of meat spoilage in retail meat stores, 
according to a short report issued by 
the Department of Scientific and Indus- 
trial Research of Great Britain. Two 
chief factors controlling storage life of 
meat, this report says, are mean tem- 
perature of cooler and degree to which 
meat has been infected with micro- 
organisms during and after slaughter. 
With pieces of meat from the same 
animal, and exposed to the same bac- 
terial contamination at the outset, slime 
appeared after two days’ storage at 50 
degs. Fahr., while it did not appear until 
10 days’ storage at 32 degs. These ex- 
periments explain a point not always 
appreciated by the retail meat dealer. 


“Tf,” the report continues, “after cut- 
ting up a carcass the joints are allowed 
to hang for, say, a day in the shop 
window (common practice in Great 
Britain), although no visible change has 
occurred, the meat will be halfway 
toward a slimy condition. It follows 
that, if it is now placed in the cooler at 
32 degs., the meat will have approxi- 
mately only half its storage life to go. 
In other words, it is in danger of becom- 
ing slimy in about five days instead of 
ten. 


“Repeated removal from the cooler to 
the shop and back again also greatly 
accelerates the onset of slime. Each 
time the meat is taken from the refrig- 
erator to the shop, the rise in tempera- 
ture hastens the growth of the micro- 
organisms on it, while, the meat being 
cooler than the air, a film of moisture is 
formed on it which helps localized bac- 
terial growth to spread all over the 
surface. 


“On the other hand, if meat is stored 
in uncut quarters, much of its surface is 
covered with fatty or connective tissue 
upon which the growth of micro-organ- 
isms is minimized. On all counts, there- 
fore, it is advisable to store meat in as 
large pieces as practicable, so long as 
the efficient circulation of air in the re- 
frigerator is not impaired.” 


The report considers it would be an 
advantage to the consumer if the prac- 
tice of many British butchers of hang- 
ing joints for lengthy periods in refrig- 
erators in order to increase the tender- 
ness of the meat were more common. 
The advantage of this process has been 
conclusively shown. With beef the im- 
provement is greater in the coarse 


‘ joints of the round than in the prime 


joints of the sirloin, and for this reason, 
if for no other, it is worth while hang- 
ing the who e quarter rather than a few 
choice cuts.” 
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Good Materials — Fine work- 
manship. Each speaks for itself 
but they must be combined for 
efficient insulation. We pride 
ourselves on our list of satisfied 
customers. Our engineers are 
available at all times to help you 
with your insulating problems— 


large or small. 


CORINCO CORK BOARD 


1933 





@ tWO REFRIGERATOR 
BOXES INSTALLED FOR 
BORNSTEIN & CO., 93- 
95 SO. MARKET ST., 


BOSTON, MASS 


1934 


CORK INSULATION CO., INC. 


155 EAST 44th STREET, NEW YORK, N.Y. - FACTORY—WILMINGTON, DEL. - BRANCHES— PRINCIPLE CITIES 








NOW! 
VILTER! 


PAKIcE 


—the Sensation of Your 





Industry 


A new and revolutionary system for producing ice in 
the required form for packing and refrigerating pur- 
poses. 
Paklce is a new Vilter creation, developed out of an 
experience of almost seventy years in designing and 
building refrigeration equipment. 
Pakice provides ice in either crystal form or small or 
large briquettes—a positive and easily-handled pack- 
ing and cooling medium for meat and poultry packers, 
fisheries, refrigerator car and truck icing, etc. 
IMAGINE—thirty tons of ice a day from a plant hardly 
larger than the car you drive. Other capacities in 
proportion. 


Write for “‘Ice in Twenty Minutes.”’ 
It will be a revelation to you. 


“Since 1867" 





THE VILTER MANUFACTURING CO. 


2118 SOUTH FIRST ST. MILWAUKEE, WIS. 
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JAMISON 
Metal-Clad 
DOORS 


protect against fire's 
ravages, and refrigera- 
tion losses. 

Completely covered 
with galvanized steel. 
Double-locked seams, no 
solder or exposed nail- 


heads. 


Send for Bulletin 
JAMISON 


Cold Storage Door Co. 


Hagerstown, Md. U.S.A. 
Branches in all principal cities 


PROVED 
AND APPROVED 


The National Provisioner 

















SWIFT INTERNACIONAL REPORT 


Consolidated net income of $5,628,- 
937.69 (Argentine gold) was earned by 
Compania Swift Internacional during 
the year ended December 31, 1934, ac- 
cording to company’s financial report 
issued this week. Earnings in 1933 
were $6,123,055.40 which was equal to 
$4.08 per share compared with $3.75 per 
share in 1934. Surplus was increased 
$268,951.63 in 1934 to total of $17,755,- 
811.71. 


In his letter to stockholders accom- 
panying the report president Charles 
H. Swift points out that rates of de- 
preciation on some properties were in- 
creased during the year. Debentures 
accepted in payment for Brisbane, 
Queensland plant, purchased by the 
state of Queensland, were paid off 
during the year, resulting in a profit 
item of $647,118.58, which was added 
to surplus. 


Due to uncertainty in international 
exchange the company increased ex- 
change reserve during the year by a 
$1,300,000 transfer from surplus. Par- 
tial ownership of certain South Ameri- 
can plants now closed pending resump- 
tion of normal international trade has 
been partially written off by setting 
aside reserves for investments. Pay- 
ments into this reserve fund totaled 
$600,000 in 1934. 


Inventories show an increase over 
1933, due to increased cost of livestock 
and a larger stock of merchandise. Re- 
serves for inventory price decline have 
been retained. 


During the year Swift Australian 
Company (Pty), Ltd., acquired physical 
assets of Gladstone Meat Works, Ltd., 
Gladstone, Australia. The New Zealand 
company acquired the Wairoa Farmers 
Freezing Company at Wairoa on the 
North Island of New Zealand. The out- 
put of the Wairoa plant will be largely 
frozen sheep and lambs. 


Consolidated balance sheet of Com- 
pania Swift Internacional, Sociedad 
Anonima Comercial and _ subsidiary 
companies, in Argentine gold, as of De- 
cember 31, 1935: 


CONSOLIDATED BALANCE SHEET. 
ASSETS. 


. .$ 3,185,312.79 
U. S. Govt. securities (market value 

‘$11,672,201 = eae 11,154,995.91 
Marketable securities (market value 

Ce er meme 5,791,571.07 
Accounts receivable ................ 3,734,856.76 
Inventories, cost or market, products 

and supplies on hand and afloat 24,247,429.5 


nea ....- 848,114, 166.1 
Company’s shares acquired for re 

sale Lsaleattnl 79,137.86 
Due from employees on purchase of 

DN ne eanetea casas conocwe ie 62,683.88 
Other investments at cost less re 

in, OE een ye ee 1,569,406.70 
Land, buildings, 

ments, etc., 

FP TP v-k0<0 


Total current assets .. 


machinery, equip 
at cost 
. e+e. -$35,624,259.43 
less reserve re de- 


preciation ......... 25,058,341.30 10,565,918.13 


Deferred charges . 132,795.73 


$60,524,108.40 






Week ending April 6, 1935 





LIABILITIES. 


Accounts payable including $1,110,230. 20 


due to correspondents............. 626,717.52 
Accrued taxes, wages, etc........... 2,017 ,042.49 
Provision for Argentine income tax. 303,508.32 

Total Current Liabilities ........ $ 4,947,263.33 


Reserve for inventory price decline. . 


.-$ 4,587,231.60 


664,902.12 
Exchange reserves 


Add appropriation 


from surplus account 1,300,000.00 5, 887,231.60 


eee rere 4,828,4385.74 


Capital stock at $15 


par value .........$22,500,000.00 
Capital surplus ...... 173,057.00 
Earned surplus ...... 17,755,811.71 


Legal reserves ...... 3,767,406.90 


Total shareholders’ investment.... 44,196,275.61 


$60, 524,108.40 


CONSOLIDATED INCOME AND SURPLUS 
ACCOUNT. 


Income from operations ............ $ 7,343,390.09 


Provision for depreciation and amor- 
tization of leasehold properties....  1,224,716.49 


Net gain from operations......... $ 6,118,673.60 
Other income: 


Interest and = divi- 
dends received ..$ 826,989.25 
Gain on sale of 
marketable securi- 
ties 55,908.12 


882,897.37 


n 
-1 


,001,570.97 
Other charges: 
Loss on conversion 
to Argentine cur- 
rency of net cur- 
rent asset values 
of foreign  sub- 


sidiary companies.$ 566,752.06 

Interest paid ..... 134,716.18 

Income tax ...... 671,165.04 1,372,633.28 
Gain for year .........cccccccech 5,028, 000-00 


EARNED SURPLUS ACCOUNT. 
Earned surplus at December 31, 1933.$17,486,860.08 
Net gain for year as 
WEE KnkS6 cacao $ 5,628,937.69 


Gain on disposal of 


Australian properties 647,118.58 


6,276,056.27 





$23,762,916.35 
Deduct-—Appropriations: 
To Legal reserve 
RE ee $ 203,155.62 
Exchange reserve... 1,300,000.00 
Reserve for other 
investments .... 


600,000.00 2,103,155.62 


$21, 659,760.73 
Deduct—Dividends 
paid in cash year 
DE as ckinss sanaames $ 3,931,290.00 
Less dividends on 
shares acquired for 
resale 


Salesinewwine ore 27,340.98 


3,903,949.02 


Earned surplus at Dee. 31, 1984....$17,755,811.71 


VERMONT CHAIN TAX PROTEST 


Counsel for First National Stores, 
Great Atlantic & Pacific Tea Co. and 
other corporate chains appeared before 
the house ways and means committee 
of the Vermont legislature recently, 
protesting against the proposed chain 
store tax. Assailing the proposed levy, 
which will be graduated from $5 up to 
$400 per unit, First National Stores 
estimated their tax would amount to 





approximately $15,000, or an average 
of $22 per store. Tax on A. & P. units 
would average $182 per store. On the 
other hand state senator Davis, who op- 
erates an independent grocery, claims 
to pay an annual tax of $400. Spon- 
sors of the bill contend the chains evade 
much of the tax by carrying small in- 
ventories and making frequent replace- 
ments. 


Sentiment of legislators with respect 
to the measure was indicated by chair- 
man Evarts of the committee, who re- 
ferred to the recent supreme court 
decision in the West Virginia tax case, 
to the effect that states have the power 
to impose taxes to adjust competitive 
conditions. 


CHAIN STORE NOTES 


Safeway Stores reports consolidated 
net income of $3,866,827 for 1934, equal 
to $3.61 per share on common stock 
against $4,289,635 or $4.11 per share in 
1933. 


Sales of Loblaw Groceterias for 4 
weeks ended February 3 totaled $1,237,- 
924 against $1,190,629 for the like 
period in 1934. Net income was re- 
ported as $71,488 against $73,201 in 
1934, 


Total sales by Kroger Grocery and 
Baking Co. stores amounted to $52,728,- 
694 for the first 12 weeks of 1935, 
against $49,483,312 for the like period 
in 1934. Sales for 4 weeks ended March 
23 were $17,995,839, against $17,389,973 
in 1934. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Apr. 3, 
1935, or nearest previous date, with 
number of shares dealt in during week 
and closing prices, March 27, 1935: 

Sales. High. Low.  —Close.— 
Weed ended Apr. Mar. 

Apr. 3. —Apr. 3.— 3. 27. 

Amal, Leather... 100 2% 2% 2% 3 

EE os kare eon, aaa: (oe 
Amer. H. & L. 200 3% 38% 3% 38 

Do. Pfd. .... 700 20% 20 204, 17 
Amer. Stores .. 1,900 33% 33% 33% 34% 
Armour Ill. .. -82,300 3% 3% 3% 41% 

Do, Pr, Pfd.. 4,500 58 


Do. Del. Pfd. 1.000 99 97 97% 10214 
Beechnut Pack. 200 77 77 V7 


Bohack, H. C.. .... omnes cove ooee 8 

Do. Pfd. aan eee eese ee. 
Chick. Co. Oil. | 400 26% 26% 26% #£«226 
Childs Co. .... 700 3% 3% 3% 4 


Cudahy Pack. .. 1,000 41% 41% 41% £=42 
First Nat. Strs. 900 46% 46% 34% 46% 








Gen. Foods 7,500 33% 3 33%, 33% 
Gobel Co. ..... 1,600 2% 2% 2% 2% 
Gr.A&P Ist Pfd. 40 126 6 126 125 
Do. New .... 130 123% 123% 123% 121 
Hormel, G. A.. laily ai 1814 
Hygrade Food . 500 2% 2% 2% 2% 
Kroger G. & B. 4,400 235 23% 235% 23% 
Libby McNeill. - 6% 6% 6% 6% 
Mickelberry Co. 300 % % % 1 
& H. Pfd. eee conve 3 
Morrell & Co... 400 60 59 59 60 
Nat. Leather. 350 hk kk %% 1 
Nat. Tea .. - 200 856 856 85% 9 
Proc. & Gamb.. 2,700 46 455 45% 45% 
Do. Pr. Pfd. 130 117% 117% 117% 119% 
Rath Pack. ... . ieee —S 30 
Safeway Strs 2,8 500 37% 437% 37% 38 
Do. 6% Pfd. = 107% 107% 107% 106 
Do. 7% Pfd.. 111 111 111 1114 
Stahl Meyer .. abate Pee 3% 


111550 15% 15% 15% 15% 
. Intl. : 4,550 34 33% 38% 32%4 
Trunz Pork 100 8% 8% 8% 9 

C6 300 4% 4% 4% 4% 


Do. A > 1,100 % 
Do. Pr. Prfd. 100 53 53 53 57 
Wesson Oil .... 2,200 & 
Do. Pfd. 300 8676 76 76 15% 
Wilson & Co. , .82, 200 4% 3% + 5 
Do. 6% Pfd. 3.600 62 60 60 69% 
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for using the 


JOURDAN 


PROCESS COOKER 


Cooks complete batch of sau- 
sage at one time. 
-_ 


Costs much less and requires 
less time to operate. 


3. 


Produces superior product at 


(CCC 
‘vay 


tet 
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Cooks Complete 
Batch of Sausage 


Evenly, quickly, thoroughly! 


And it cooks the sausage entirely 
without handling! The sausage is 
cooked on the rail, on the cage and 
on the stick—automatically and 
thoroughly. No overcooked or un- 
dercooked sausage, no imperfect 
product. Cooking operation is un- 
der complete control at all times! 





all times. 


_ “= chr JOURDAN 


care” =" PROCESS COOKER 


sausage. 

6. Manufactured under the following patents: No. 
Applies color at same time 1,690,449 dated Nov. 6, 1928 and No. 1,921,231 dated 
sausage is cooked. Aug. 8, 1933. Other Patents Pending. 


Models for every 
quirement. 


This is only one of the advantages 
of the Jourdan Process Cooker, only 
one of the reasons why this pat- 
ented device is the answer to all 
sausage cooking problems. Com- 
plete details gladly sent. 


Write! 


space re- 


814-32 W. 20th St. 
Chicago, Ill. 


JOURDAN PROcEss COOKER Co. 








~ CLEAN TRIPE IS VALUABLE 


Don’t Throw It Away! 


Clean tripe is demanding good money. To 
get highest prices for your product, use 
a GLOBE Tripe Washer. 


The GLOBE Tripe Washer is designed to 


deliver perfect satisfaction. Standard 
size has capacity of 10 to 15 tripe per 
hour; can be built to handle any ca- 
pacity. Direct motor drive for efficiency. 
Built of heavy gauge steel, with welded 
seams. Easily loaded, discharged and 
flushed. Can also be used for washing 
hog stomachs, pecks, bungs and chit- 
terlings. 





Write today for complete 
information and prices. 


THE GLOBE Co. 


t for Meat Packers & Sausage Manufacturers 


818-826 W. 36th St. 


GLOBE 
Tripe Washer 














Chicago, Illinois 
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Trade Fairly Active—Market Easy 
—Hog Run Moderate — Cash 
Lard Trade Satisfactory—Meats 
Meeting Some Resistance—Hogs 
About Steady — Grain Price 
Movements a Factor. 


The market for hog products the past 
week averaged moderately lower than 
the previous week, the result of scat- 
tered selling and liquidation, together 
with less aggressive support. Selling 
pressure on lard was not aggressive, 
but it was more than sufficient to 
satisfy demand at times. Hog prod- 
ucts were influenced by the continued 
uncertainties over the European poli- 
tical and monetary situation, as well 
as uncertainties in Washington, partic- 
ularly with regards to the packing in- 
dustry and the AAA. 


Hog run was moderate, and lard 
stocks are decreasing. The fact that 
current lard stocks are relatively small, 
that cash lard trade is on a satisfactory 
scale, and that outlook is for a compara- 
tive small production of lard in near 
future leads to the conclusion that the 
market has inherent strength around 
current levels. 


A report by the United States Bureau 
of Agricultural Economics showed re- 
tail prices of pork in New York City 
to be 17 per cent below average for five 
year period 1924-28. Retail prices of 
beef are 15 per cent below average for 
this period. Retail prices of lamb are 
36 per cent below that average. The 
general level of retail food prices was 
21 per cent below the 1924-28 average. 

Receipts of hogs at western packing 
points last week were 230,400 head, 
against 236,900 the previous week and 
386,884 the same week last year. 


Hog Price Steady 


At outset of week, average price of 
hogs at Chicago, was 8.95c, against 8.90c 
the previous week, 4.05c a year ago, 
3.90c two years ago and 4.15c three 
years ago. Top hogs at Chicago, re- 
acted from 9.25c the previous week, to 
around 9c this week, and later averaged 
around 9.10c. 


Average weight of hogs received at 
Chicago last week was 239 lbs., against 
241 lbs. the previous week, 232 lbs. a 
year ago, and 248 lbs. two years ago. 

Corn-hog situation came in for more 
attention the past few days. This was 
due to fact that private estimates of 
corn on hand on March 1 averaged 427 
million to 440 million bushels, against 
government January 1 estimate this 
year of 814 million bushels. These farm 
reserve estimates served to strengthen 
the corn price structure, and create 
tightness in the May corn delivery. 


Stocks of lard at Chicago during 
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PORK AND LARD STOCKS. 


How total stocks of pork meats and lard 
on April 1 compare with a month ago and 
a year ago. 


March decreased 5,476,000 lbs. to 56,- 
272,000 lbs. against 111,476,000 lbs. the 
same time last year. Stocks of lard at 
leading western packing points during 
March were reported to have decreased 
3,750,000 lbs. to around 69,500,000 Ibs., 
compared with 130,500,000 Ibs. a year 
ago. 

Official exports for week ended March 
23 were: Lard, 1,672,000 lbs., year ago 
6,983,000 Ibs.; for year to date, 39,807,- 
000 Ibs., against 115,339,000 lbs. Ex- 
ports of hams and shoulders for week 
were 710,000 lbs., against 648,000 lbs.; 
bacon, 206,000 lbs., against 592,000 lbs.; 
pickled pork, 65,000 Ibs., against 239,000 
lbs. 

PORK—Demand was moderate and 
market steady at New York. Mess was 
quoted at $28.75 per barrel; family, 
$26.50 per barrel; fat backs, $24.50 to 
$30.75 per barrel. 

LARD—Market was about steady ana 
demand fair at New York. Prime west- 
ern was quoted at 12.50@12.60c; middle 
western, 12.50@12.60c; New York City 
tierces, 11%c; tubs, 14%c; refined Con- 
tinent, 115gc; South American, 11%c¢; 
Brazil kegs, 11%c; compound, car lots 
for export, 12%c; smaller lots, 138c; 
domestic compound, 4c more. 

At Chicago, regular lard in round lots 
was quoted at 40c over May; loose lard, 
40c over May; leaf lard, 40c over May. 


(See page 43 for later markets.) 


BEEF—Demand was fair and market 
firm at New York. Mess was nominal; 
packer, nominal; family, $20.00@21.00 
per barrel; extra India mess, nominal. 














APRIL MEAT AND LARD STOCKS 


Stocks of all pork meats on hand at 
the 7 principal markets of the country 
on April 1, 1935, were 9 per cent small- 
er than on the same date a month 
earlier. Supply of all cuts declined ex- 
cept D. S. meats. The latter showed 
only a small gain. Lard stocks were 
reduced rather sharply. All meats ex- 
cept S. P. regular hams are now in 
smaller supply than they were on April 
1, 1934. 

While a decrease in total stocks of 
pork meats was expected, the decline 
is no doubt smaller than many had esti- 
mated, in view of limited hog runs. 
Hog slaughter during March was about 
40 per cent under normal. A decline of 
only 9 per cent in stocks of pork meats, 
therefore, would seem to reflect a rather 
unfavorable current merchandising posi- 
tion. 

While there has been considerable 
consumer resistance to rising pork 
prices, this has not been the only ad- 
verse merchandising influence. Weather 
in many sections of the country has 
been unfavorable for a large pork con- 
sumption, and lamb has been plentiful 
and comparatively cheap. Lent has also 
been a factor. But with all these con- 
ditions considered, there is no escaping 
the fact that though beef has also been 
relatively high in price, the consumer 
is more willing to pay the cost for the 
latter product. 


Lard stocks declined more than 3 
million pounds during the month and 
are over 60 million pounds lower than 
a year earlier. The decline was in P. 
S. lard, “other lard” increasing over 2 
million pounds. 

Regardless of limited consumption, 
markets for pork products continue in 
a relatively strong position, an advant- 
age they probably will hold for some 
months to come. Supplies are small 
and the hog run will continue limited. 

Stocks of provisions at Chicago, 
Kansas City, Omaha, St. Louis, East 
St. Louis, St. Joseph and Milwaukee, on 
March 31, 1935, with comparisons, as 
especially compiled by THE NATIONAL 
PROVISIONER, are reported as follows: 


Mar. 31, Feb. 28, Mar. 31, 
1934. 


1935. 1935. 

Total 

S. P. meats. .163,733,020 178,526,934 182,892,946 
Total 

D. S. meats.. 25,672,756 25,183,939 53,473,821 
Total all meats.204,125,803 220,336,948 252,421,910 
BP. B. Bem..ccce 53,559,660 59,339,183 117,620,576 
Other lard ..... 15,964,050 13,924,693 12,975,766 
Total lard .... 69,523,710 73,263,876 130,596,342 
S. P. regular 

REED wccccecs 47,732,658 51,937,241 44,560,867 
S. P. skinned 

WE: icine: we:cee 56,189,256 62,157,008 61,002,216 


S. P. bellies.... 46,261,341 48,156,086 56,599,699 
S. P. picnics... 13,387,965 16,117,582 20,477,596 
D. S. bellies... 14,397,298 14,071,046 39,620,383 
D. S. fat backs. 10,668,122 10,257,801 12,057,807 
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HOGS AND FRESH PORK PRODUCTS 


WHOLESALE MEAT PRICES AT CHICAGO 
PORK LOINS 
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These charts in THE NATIONAL PROVI- 
SIONER DAILY MARKET SERVICE series 
show the trends of prices of fresh and cured 
pork products, lard and hogs at Chicago dur- 
ing the first three months of the current year 
and for the 12 months of 1933 and 1934. 


although demand was fair. Current 
production was far below normal, but 
this fact failed to influence the market 
in a constructive way. When prices did 
strengthen, buyers failed to follow. 
There was a moderate business on ac- 
cumlated stocks. 


Bellies.—These cuts held about steady 
in a quiet trade. Offerings at the mar- 
ket were sufficient to satisfy demand, 
but any tendency toward a lower mar- 
ket was strongly resisted.. Bidding for 
the most part was 4c below the mar- 


ket 


Price trends of pork and lard during 
March followed closely those of one and 
two years ago, but at a much higher 
level. Markets for the most part held 
about steady during the month, domi- 
nating factors being continued small 
hog runs, decreasing stocks, unwilling- 
ness on the part of packers to offer 
freely, hesitancy of buyers to follow 
prices upward, and reluctance or in- 
ability of consumers to buy freely. 


Butts.—Butts held fully steady, at 
times selling above price of loins. Bone- 
less butts were only moderately active, 
following a fair volume of trading the 
previous month. Higher prices asked 
for these cuts probably limited trading. 

Picnics,—These cuts maintained their 
strong position, average price for 
month advancing about 1c, compared 
with average price during February. 
Market is closely sold up. 


Cured Meats and Lard 


S. P. Hams.—There was a general 
lack of offering of these cuts, resulting 
in a shade higher average price for 
month. Supplies apparently are ample, 
but due to light hog runs and probably 
continued small production packers pre- 
fer to maintain stocks in anticipation 
of spring and summer demand. De- 
mand for back-packed hams has been 
good at the market. Holders of new 
stock are demanding a premium. 

Lard.—There has been a steady de- 
mand for cash and loose lard and the 
market is in a very strong position. Do- 
mestic trade has been moderately active. 
Cutting for the tank has been out of 
the question, in view of the high price 
for all cuts. Although the grade of hogs 
being marketed shows decided improve- 
ment, it is not expected that production 
will catch up with demand for some 
time to come. 

D. C. Bellies. — Average price for 
month held fully steady. There was a 
fairly good movement in part carload 
lots and some demand for straight cars. 
Market appears to be in a strong po- 
sition despite weakening in prices for 
frozen stocks. 

D. S. Bellies——Although prices of 
these cuts are out of line with other 
pork meats and competing foods, posi- 
tion continues basically strong. Light 


(Continued on page 33.) 





Despite conditions that in ordinary 
times would have resulted in consid- 
erable price appreciation there has been 
enough strength on the bear side to 
prevent this occurring. Hog runs may 
be small, stocks may be declining, pros- 
pects for continued small production 
may be in the limelight—but after all, 
the consumer is the important factor in 
the market. 


Fresh Pork Cuts 


Pork Loins.—Average price of loins 
showed some appreciation during March, 
compared with a month earlier, with 
ups and downs extending over a rather 
wide range from day to day. The situ- 
ation was one that has prevailed during 
the past several months—a price ad- 
vance followed by lack of consumer 
buying and lower prices. Supplies in 
the local market continued light, but 
arrivals from Western points were 
fairly liberal. Eastern demand was not 
strong. What gain in price occurred 
was attributed principally to light pro- 
duction and small stocks. ; it 

Hams.—Hams had little price change 23 624 2f8 
one way or the other during the month, TIONAL PROVISIONER CHART 
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g PaiMe STEAM 


20 


. 1934 


D S FAT BACKS 
6 AVERAGE 


AVERAGE 





3 § 
= 
VICE 


1935 BY THE NATION 





Page 32 


The National Provisioner 








at 
yne- 
‘ive, 
the 
sked 
ing. 
heir 
for 
ared 
ary. 


eral 
ting 
for 
nple, 
ably 
pre- 
ation 
De- 
been 
new 


y de- 
d the 
\. Do- 
ctive. 
ut of 
price 
hogs 
yrove- 
action 
some 


‘e for 
was a 
arload 
t cars. 
ig po- 
es for 


es of 
other 
, posi- 
Light 








visioner 





Hog Cut-Out Losses Less as Market Conditions Improve 


RESH pork brought from 14c to 18¢ 
F more per cwt. during the first four 
days of the current week than during 
a similar period a week earlier. On the 
other hand, hogs cost the packer from 
4c to 9c per cwt. less during this period 
than during the same period of the pre- 
ceding week. The net result is that 
cutting losses for the first four days of 


the current week range from 21c to 26c 
less than a week ago. 

Hogs continue to improve in quality. 
Although marketings have been of star- 
vation proportions, there has been no 
wild scramble among packers to buy 
hogs on which no profit could be made. 
The result was a barely steady market 
during the week. 


Product markets have been firm and 
stocks continue to decline. What bear- 
ish influences were in evidence were 
largely offset by small offerings. 

The following cutting test is worked 
out on the basis of live hog and green 
product prices at Chicago during ihe 
first four days of the current week, 
average costs and credits being used. 


HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER MARKET SERVICE, cutting percentages 





taken from actual tests in Chicago plants.) 












































180-220 lbs. 220-250 lbs. 250-300 lbs. 

Per cent Price Value Per cent Price Value Per cent Price Value 
live per per cwt. live per per cwt. live per per cwt. 
wt. Ib. alive. wt. Ib. alive. wt. Ib. alive. 

a ee 13.90 17% $ 2.40 13.70 17% $ 2.38 13.30 17% $ 2.34 
i REN EES ene ret mrt eR TN Pome tort 5.50 12% By 5.30 12% 68 5.00 12% 64 
Re Ns 55 ckiac ce wion wader ees 4.00 18% Bi 4.00 18% 15 4.00 18% 15 
homie COMNGG TH). ccs ck ccnleescesicccces 9.70 20% 1.96 9.30 19% 1.81 8.80 18% 1.61 
OS re ee 11.00 19% 2.13 8.70 18% 1.63 3.50 18% .66 
eo c2. 5d oh ie aie reek aval sracee 3.00 155 A7 9.00 155 1.41 
eine Stan ae 1.00 10 10 3.00 10% 32 5.00 13% .66 
Pintes QOH T6W1S. «.....<.<<sossaceases 2.50 11% 28 2.50 11% .28 3.30 11% 38 
a Ee ee en ee: 2.00 12.66 25 2.10 12.66 Bt 2.20 12.66 .28 
P. S. Tame, PORE, Wo os oc cc ceccascec 12.90 12.99 1.68 12.60 12.99 1.64 11.20 12.99 1.45 
NMI oc. i to 5 nn Socal dieters 1.50 11% at 1.50 11% Be eg 1.50 11% AT 
pn ae renee. ee 3.00 12% 38 2.80 12% .35 2.70 12% 34 
Feet, tails, neckbones.............. 2.00 meee ll 2.00 Sees es | 2.00 eae at 
CPU ONE TE I ooo. oon 055:0 Ric inrein'eikae argos 39 es 39 sibeks sai 39 
TOTAL YIELD AND VALUE........... 69.00 $11.31 70.50 $11.25 71.50 ae $11.19 

Cost of hogs per cwt.......... $ 9.01 $ 9.06 $ 8.94 

Condemnation loss............. .04 .05 .04 

Handling and overhead......... .66 59 .56 

Precgenme tOE... 2.66.08 ccve 2.25 2.25 2.25 
TOTAL COST PER CWT............ eis $11.96 $11.95 $11.79 
BOERE: WHEE ea bo Swinsbewsewaniesen = 11.31 11.25 11.19 

ee $ .65 $ .70 $ .60 

ee rs 1.30 1.65 1.65 








PORK AND LARD STOCKS 


(Continued from page 32.) 


put-down during winter season and 
prospects of limited accumulations dur- 
ing summer, when demand will be bet- 
ter, appear to be dominant bullish fac- 
tors in this market. Offerings have 
been limited, confined to single carlots. 

Fat Backs.—There has been only a 
limited trade in fat backs, but prices 
have held steady. Lighter weights were 
offered rather freely at the market, but 
more weighty cuts have been dull but 
firm on light production. 


Hogs 


Hog situation continues to be charac- 
terized by “starvation” runs, and less 
of a disposition on the part of killers 
to put prices up further by wild scramb- 
ling for supplies on which they can 
make no profit. There has been notice- 
able improvement in quality of hogs 
coming to market. 


Week ending April 6, 1935 








Do You Know? 


How your hogs are cutting out, 
Mr. Packer? 

Do you know, or do you merely 
guess—and hope you are coming 
out all right? 


Under present conditions, the 
wise packer will make a test of 
his hogs every day. Overhead 
has a bad habit of eating up all 
the profits unless you watch it 
closely. 

By using THE NATIONAL PRo- 
VISIONER Short Form Hog Test 
you will know how you stand. Fill 
it out with your own figures and 
see where you come out! 

Send for sample hog test forms. 
Address THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn st., Chi- 
cago. 




















RELIEF MEAT DISTRIBUTION 


Distribution of meat products to re- 
lief agencies by Federal Surplus Re- 
lief Corporation totaled 720,600,000 
lbs. from October 1, 1933, to February 
1, 1934, according to recent Depart- 
ment of Agriculture reports. Distribu- 
tions amounted to about 2.9 per cent of 
total normal consumption of all meat 
products for a 16-month period. Total 
amounts of different meat products dis- 
tributed are listed in the following 
table and compared with normal con- 
sumption: 

Total Distribution 


Oct. 1, 1933 Normal U. 8. Distribution 
Feb. 1, 1935 Consumption as p. c. of 


(lbs. )* (Ibs. )** normal 
rere 402,000,000 9,333,000,000 4.3 
eee 293,000,000 11,733,000,000 2.5 
Lard ....... 24,000,000  2,400,000,000 1.0 
Mutton .... 1,600,000 1,133,000,000 14 


* Meats in this column include boned and 
canned meats and sausage. For comparison vari- 
ous types have been converted to fresh meat 
equivalents. 

“Sixteen months consumption based on De- 
partment of Agriculture per capita consumption 
figures from 1928-29 to 1932-33. 
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EMUR PACKAGE IS RIGHT 
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The real test of a carton 


is its ability to ring the 
cash register. A survey 
of Sutherland-made car- 
tons shows astonishing 
evidence of the dollar- 
and-cents value of 
dramatic designing and 


quality production. Our 
experienced artists com- 
bine creative talent with 
merchandising sense— 
They enjoy a tough 
problem. 


: NATIONWIDE 
a) * SERVICE & 


FER cD “anes 


GANIZATION IN THE U.S.A. ~ 
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BLISS BOXES 


are the strongest and most economical Fibre Containers 


DEXTER FOLDER COMPANY 


Bliss, Latham, and Boston Wire Stitching Machinery for All Types of Fibre Containers 


28 WEST 23rd STREET, NEW YORK, N. Y. 


CHICAGO PHILADELPHIA BOSTON 


117 W. Harrison St. 5th and Chestnut Sts. 185 Summer St. 


CLEVELAND ST. LOUIS SAN FRANCISCO 
1931 E. 61st St. 2082 Ry. Ex. Bldg. LOS ANGELES-SEATTLE 
Harry W. Brintnall Co. 


Millions of 
BLISS Boxes 


are used by packers for shipping Fresh and 
Smoked Meats, Pork Loins, Dressed Poultry, 
Lard, Butterine, Soap Powder and other prod- 
ucts. 


BECAUSE— 
They use 11 to 20% less material. 
Their unique construction often permits use 
of lighter weights of board, which creates 
an additional saving in cost of material. 
Freight costs are lower on account of light- 
er weight. 
Their reinforced corners make them the 
strongest fibre containers. 
They are easy and quick to assemble on 
BLISS equipment. 
Let us tell you more fully the advantages of 
packing and shipping your products in 
BLISS Boxes. 














YORK VALVES AND 
ai aN ers 


7-9. 0\/ CO) 0 O-Wrm Ov-©.0-10)\ fn on COP. Gee) > 
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NONE FINER MADE...YET 
THEY COST NO MORE. 


York Ice Machinery Corporation, York, Pennsylvania 
Send Catalog of Valves and Fittings. 


Name. 








Street 





City. State. 
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INSULATION 


MUST BE PROTECTED 
AGAINST 
VAPOR PENETRATION 


Factory Sealing of Celotex VLTI Prevents 
Condensation Within Material 


Celotex VLTI (Vaporproofed Low Temperature Insula- 
tion) gives you assurance that your insulation will not 
suffer from vapor penetration. The Celotex VLTI proc- 
ess completely seals the insulation blocks at the factory 
—not on the job. Thus Celotex VLTI is thoroughly pro- 
tected from condensation of moisture within the material. 


Waterproofness alone is not sufficient. Be sure the 
method of sealing makes penetration of vapor impossible. 
We invite consultation. Write for new booklet, “Celotex 
Vaporproofed Low Temperature Insulation.” 


Further VLTI Features: 


Conductivity 0.30 Btu per inch—integrally waterproofed—all 
Celotex Cane Fibre Products are Dry-Rot and Termite Proofed 
by the exclusive Ferox Process (patented). 


THE CELOTEX COMPANY, 919 N. Michigan Ave., Chicago, Ill. 


Reg. U. S. Pat. Off. 


BRAND 
INSULATING CANE BOARD 4 
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PORK PRODUCTS EXPORTS 


Exports of pork products from the 
U. S. week ended Mar. 30, 1935: 


PORK. 
Week Week Nov. 1, 
ended ended 1934 to 


Mar. 30, Mar. 31, Mar. 30, 
1935, 1934, 1935, 
bbls. bbls. bbls. 





ee eee 12 30 1,186 
United Kingdom .. “< sain 25 572 
Continent ...... » 12 5 454 
West Indies Sete awe 160 

BACON AND HAMS. 
Mibs. M lbs. M Ibs. 

UD aaa bateaas 2,938 4,231 64,613 
United Kingdom ........ 2,919 4,113 63,858 
eer re? 106 542 
WOE TOR $s.00svecenens 3 12 46 
Other countries .......... 16 poke 167 

LARD. 
M lbs M Ibs. M Ibs. 

TS . eeecerenwtsavesss 1,164 9,361 66,140 
United Kingdom ........ 1,099 7,459 60,445 
CS i.:s00-08ssin.6:005% 37 »o1s 3,379 

836 


Sth. and Ctl. Americ 





West Indies ... 28 1,466 
B. N. A. Colonie nes re caee 12 
Other countries .......... ‘aoe saws 2 


TOTAL EXPORTS BY PORTS. 





Bacon and 
Pork, Hams, Lard, 
From bbls. M Ibs. M Ibs. 
ME ONE (bv cceeacseawen 12 387 164 
EE ee ee ee pete 20 aie 
PED cccuereeseknee piers ae 7 
St. John, N. B. West... one 1,714 716 
ee naiaie 817 217 
NER NED a cowaescseees 2,938 1,164 
Previous week .......... 3,567 2,526 
D We Be cs ecescccess 3 3,016 1,605 
Cor. week 1934.......... 30 4,231 9,361 
SUMMARY NOV. 1, 1934, to MAR. 30, 1935. 
1934 to 1933 to De- 
1935. 1934. Increase. crease. 
Powk, TO. os00%. 237 378 nigh 141 
Bacon and hams, 
64,6138 63,775 837 wale 
66,140 171,549 105,409 





MEAT IMPORTS AT NEW YORK 


Principal meat imports at New York 
for the week ended March 30, 1935: 


Point of 

Origin. Commodity. Amount. 
Argentina—Edible tallow ............. 110,425 Ibs. 
Argentina—Canned corned beef........393,600 Ibs. 
Australia—Edible tallow .............. 67,389 Ibs. 
Brazil—Canned corned beef............ 248,400 Ibs. 
Canada—74 quarters of chilled beef.... 11,690 lbs. 
Canada—575 pieces frozen beef....... 39,803 Ibs. 
Oe aaa 1,094 Ibs. 
Canada—Sausage .............++: ee 350 Ibs. 
Canada—Fresh calf livers............-. 2,160 lbs. 
Canada—Fresh pork tenderloins........ 198 Ibs. 
Denmark—Liverpaste ................ 1,204 Ibs. 


England—Beef extract ................ 
Germany—Smoked ham ......... — 
I eee 
Germanv—Smoked sausage .......... 
ee eer rere 825 Ibs. 
Dining cacoued seh vie bines ae 3,374 lbs. 
Uruguay—Canned corned beef... . .225,000 Ibs. 
Venezuela—Jerked beef ....... 900 Ibs. 


529 Ibs. 
3,602 Ibs. 
378 lbs. 
1,475 Ibs. 


MEAT IMPORTS DROP 


Most of the imports of meat into the 
United States at present consist of beef. 
Imports of fresh and pickled beef and 
veal during the eight months, July 
through February, 1934-35, were much 
smaller than the ten-year average im- 
ports. On the other hand, imports of 
canned beef have been about twice as 
large as average imports during these 
months. Taken together, however, the 


total imports of all meats, fresh, cured 
and canned, have been about 17 per cent 
less than the ten-year average imports 
according to the Bureau of Agricultural 
Economics. 


Week ending April 6, 1935 





CHICAGO PROVISION WARKETS 


Reported by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


FUTURE PRICES 


SATURDAY, MARCH 30, 1935. 

















Open. High. low. Close. 
LARD 
Mar. ae 12.85n 
May 12.60 12.75ax 
July 12.65 12.72%b 
Sept. 12.62% 12.70-724%4b 
CLEAR BELLIES 
a 16.57 %ax 
Fare 16.60 16.60ax 
Rapa aati 16.60n 
MONDAY, APRIL 1, 1935. 
LARD— 
eer 12.60 me 12.60b 
: Meee 12.75 12.57% = 12.60 
es > 12.75 12.55 12.60 
CLEAR BELLIES— 
ea ae 16.5744n 
daly ......16.05 ate 6.65 
WO. once here ahs 16.65n 
TUESDAY, APRIL 2, 1935 
LARD 
May ......82) 12.60 12.52% 12.52%4ax 
. eee 12.60 12.60 12.47% 12.47% 
Sept. ......12.57% 12.57% 12.47% 12.47% 
CLEAR BELLIES 
ES tears 16.40 ae — 16.40ax 
| aoe 16.60 16.60 16.50 16.50ax 
Sept. ee ape gah 16.47 %ax 
WEDNESDAY, APRIL 3, 1935. 
LARD 
May ......12.50 12.6214 12.45 12.6214b 
July ......12.50 12.60 12.40 12.60 
Sept. ......12.47% 12.60 12.421 12.60b 
CLEAR BELLIES— 
aE 16.40 eaten eves 16.40 
ee 16.42%, 16.45 16.42%, 16.45 
Sept. ah awe ame 16.45n 
THURSDAY, APRIL 4, 1935. 
LARD 
eee 12.7% 12.80 12.80b 
ee 7 12.80 12.77%b 
Sept. 12.80 12.7714b 
CLEAR BELLIES 
ME sia vaw Sab ares nae 16.50b 
ME 6.5 .a wa ates en eases 16.55b 
WES Sindisleniiimans sso sotek 16.55n 
FRIDAY, APRIL 5, 1935. 
LARD 
May ae — 12.75ax 
July 12.72% 12.70 12.70b 
Sept. 12.75 12.70 12.70b 
CLEAR BELLIES— 
| ae 16.55 16.57% 16.55 16.57%4b 
July ......16.60 16.6214 16.60 16.6214b 
Sept. . eee ean wets 16.62%n 


Key: ax, asked; b, bid; n, nom.; —,split. 


MEAT AND LARD EXPORTS 


Exports of lard, bacon, and hams 
through port of New York during first 
four days of current week totaled 391,- 
535 lbs. of lard and 410,787 lbs. of meat. 


Lard exports from the United States 
for the full week ended March 30, 1935, 
totaled 1,164,360 lbs. against 9,361,670 
Ibs. for the same week in 1934. For 
the packer year to date, exports of lard 
have totaled 66,140,369 lbs. against 
171,549,626 lbs. for the 1933-34 period. 


Bacon and ham exports for the week 
ended Mar. 30, 1935, totaled 2,938,600 
lbs. against 4,231,700 Ibs. for the cor- 
responding week in 1934. For the 
packer year to date, exports of these 
products totaled 64,613,600 lbs. against 
66,775,700 lbs. for the 1933-34 period. 












CASH PRICES 


Based on actual carlot trading Thursday, 
April 4, 1935. 


REGULAR HAMS. 





9 


erry er 18 


Short Shank 14c over. 


BELLIES. 
(Square cut seedless) 
(S. P. %4c¢ under D. C. 
Green. 





*Quotations represent No. 1 new cure. 


D. S. BELLIES. 


Clear. Rib. 
NEARY. <5 acaieanenpacneeet 165% 
Rea a ah ele 165% 
DIME va anion enkaeeasen yee 16% 
20-25 





OTHER D. S. MEATS. 


Extra Short Clears..........35-45 1644n 
Extra Short Ribs............é 35-45 1644n 
PE BON v.ci0:0.0 6 dew ceed 6- 8 138% 
Ce Ey cc.erbe: Sieeew.ecwe'ss 4- 6 11% 
ke Ee 12 
Green Square Jowls.......... 14 
Green Rough Jowls.......... 12% 
LARD. 
PB Oe gi ociv's'vux knee eans 12.87 %4ax 
Re ee 13.05b 
Refined, boxed, N. Y.—Export.......... unquoted 
Dy Oe NED a vaneveccecewesssaees 14.87% 
PT GO at o-s0 sp oreandse en ke eens eeeerer 13.1214n 


EXPORT NOTES 


Exporting countries may compete 
without regard to quota allowances in 
supplying 4,500,000 Ibs. of bacon for 
British ship stores as a result of Brit- 
ish Board of Trade declaration that 
such supplies are outside of regular al- 
locations. 
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LIST PRICE 


he Model “500” Motoco Recording Ther- 
mometer is a valuable addition to any equipment 
requiring temperature regulation. Its easy-read- 
ing, six-inch chart provides a continual, accurate 
temperature record and permits you to obtain 
greatest efficiency and economy in operation. 


The Model “500” Motoco Recording Ther- 
mometer is the result of many years of manu- 
facturing precision Temperature Indicating and 


Recording Instruments. The solid, liquid-filled 








e 
Grinders for By-Products 
o/ 
Te . 
Vibrating Screens 
Heavier and more dependable construction and many exclusive 
improvements have made Williams Hammer Mills an_over- 
whelming favorite with American packers and _ renderers. 
Grind tankage, bones, greasy cracklings and hash dry render- 
ing materials. 30 sizes and types. For screening greasy 


cracklings and tankage, let us tell you about the ‘‘Full- 
Floating’ Vibrating Screen. 


Williams Patent Crusher & Pulverizer Co. 
2708 North Ninth St., St. Louis, Mo. 


Chicago New York San Francisco 














387 W. Van Buren St. 15 Park Row 326 Rialto Bldg. 


$i 
« PATENT CRUSHERS GRINDERS SHREDDERS 








movement is of exclusive Moto Meter design, 
sturdily constructed, and will render many years 
of valuable service. 


The Model “500” is manufactured in three 
types; i.e., wall mounting with flexible capillary 


tubing, portable with strap handle and flexible 
capillary tubing, and portable self-contained. 


Write for detailed information. We shall be 


pleased to quote on your requirements. 


EQUIPMENT CORPORATION 
LA GROSSE, WISCONSIN U.S.A. 





BUILDS 
PROFITS 








A single M & M Hog meets Saves steam, 
all grinding requirements power, labor, 
of rendering plants. Takes space. In- 
fats, bones, carcas- 
ses, viscera, etc Re- 
duces everything to 
uniform degree of 
fineness at low oper- uct give up 
ating cost! Let us analyze fat and mois- 
your requirements and ture readily. 
make cost-cutting recom- Cuts opera- 
mendations. Write! ting costs! 


creases mel- 
ter capacity. 
Makes 
ground prod- 


MITTS & MERRILL, 1001-51 8. Water St., SAGINAW, MICH. 
Builders of Machinery Since 1854 





Crachlings, Bones, 
Dried Blood, lanhage, 


Crrdandiang isons tani, 
p a AS Mo VC... the Stedman Way 


TEDMAN’S 2-Stace Hammer 

Mills reduce cracklings, ex- 
peller cake, bone, meat scrap, 
dried blood, etc., to any fineness 
desired—in one operation—by the 
2-Stace method of grinding. Nine 
sizes—requiring 5 to 100 H.P.— 
capacities 500 to 20,000 pounds 
per hour. Write for catalog 302. 


TEDMANS weiss 


founded 183% ¢ Aurora, INDIANA-— wu.s.A. 
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TALLOW — Tone of tallow market 
was a shade easier, with extra off Ke 
compared with previous week. Between 
500,000 and 750,000 lbs. changed hands, 
with the last business in extra at 6%c 
f.o.b. Offerings were fair, and demand 
rather moderate. Producers were not 
pressing offerings, while consumers ap- 
peared to be taking hold moderately at 
lower levels. Indications were that 
production is on a moderate scale. 


At New York, special was quoted at 
6%c; extra, 6%c f.o.b.; edible, 9%c 
f.o.b. nominal. 


At Chicago, the market was steady 
and about unchanged. At Chicago edi- 
ble was quoted at 7%2c; fancy, 74¢; 
prime packer, 7%c; special, 65 @6%c; 
No. 1, 6%e 


There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow, April-May shipment, was 
up 6d for week at 26s 9d. Australian 
good mixed, April-May shipment, was 
quoted 26s 9d, 6d better than previous 
week. 


STEARINE — Oleo was quoted at 
10% @llic at New York. At Chicago, 
market was quiet but steady, with oleo 
quoted at 1c. 


OLEO OIL — Prices were steadily 
held at New York, with extra quoted 
13% @14%c; prime, 134%@14c; lower 
grades, 12% @13%c. At Chicago, mar- 
ket about steady, with extra quoted at 
13¢. 


(See page 43 for later markets.) 


LARD OIL—Market was about steady 
at New York. No. 1 barrels were 
quoted 10%4c; No. 2, 10%c; extra, 11%c; 
extra No. 1, llc; prime, 16%c; winter 
strained, 11%c. 


NEATSFOOT OIL — Demand was 
fair and market rather firm at New 
York. Pure was quoted 12@12%c; No. 
1, lle; extra, 11%c; cold pressed bar- 
rels, 1644c. 


GREASES—Tone was barely steady 
at New York, due to slight easing in 
tallow and also a quiet inquiry from 
soapers. At New York, yellow and 
house were quoted at 64%@6%c; A 
white, 7c; B white, 74c; choice white, 
8lec nominal. 


At Chicago, grease market was steady 
and about unchanged. Brown was 
quoted at 6c; yellow, 6%@6%c; B 
white 7c; A white, 744c; choice white, 
all hog, at 7%c. 


When in need of expert packinghouse 
workers, watch the classified pages of 
THE NATIONAL PROVISIONER. 


Week ending April 6, 1935 


= lallows “Greases 
Weikly Markee Rett 


BY-PRODUCTS MARKETS 
Chicago, Apr. 4, 1935. 
Blood. 


Last sales of unground at Chicago 
were at $3.00. 


Unit 
Ammonia. 
TEE akc dcbiig se dia eaedaweeanes oe @$3.05 
MEL, sca ew eee nec ebennuan eae ceuee @ 3.00 


Digester Feed Tankage Materials 
Buying interest light. Producers 


offering unground at $2.50 & 10c. 
Unit 
Ammonia. 
@2.50 & 10c 
@2.25 & 10c 
2.25 


Unground, 10 to 12% ammonia.. 
Unground, 8 to 10%............. 
Tdqeid Stick cccccccccccccctvccee 


Dry Rendered Tankage 


Very little trading; demand spotty. 
Hard oo and exp. unground per 


re eee @ .55 
Soft prsd. pork, ac. grease & qual- 

MO UN. 60tas-+s cecnnweceseata enews @45.00 
Soft “— beef, ac. grease & qual- 

SEF, GOR cecccccccccccccessccencess @40.00 


Packinghouse Feeds. 
This market steady with last week. 


Carlots. 
Digester tankage meat meal 60%....$ @$45.00 
Meat and bone scraps, 50%..... cee g 40.00 
Steam bone meal, 65%, special feed- 
GMS, POP WM. . ccccccsccccccccccccce g 30.00 
new ‘bone meal for feeding..........+. 30.00 


Fertilizer Materials. 

Ground offered at $2.50 & 10c, Chi- 
cago. 

sg tankage, ground, 10@ 


ditenkeunecssaees = @ 2.50 & 10c 
Bone tankage, ungrd., low g 
POP TOM ccccccccccccccccccccce + a 
BEGG MAGNE 0.00. cccccsicecesosewssee 2.50 


Horns, Bones and Hoofs. 
Little change; prices largely nominal. 


Horns, according to grade............ $55. 85.00 
Mfg. shin DboneS.......ccccccccccece 45.00@75.00 
ater 25.00 
Oe ey a ee ee @16.00 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Bone Meals (Fertilizer Grades.) 
Market somewhat weaker. 


Steam, seemed, FS SB Wiiccicsiccsesvesis $75 0G16.00 
Steam, unground, 3 & 50............ 15.50@16.00 


Gelatine and Glue Stocks. 
Prices continue largely nominal. 





Kip Stock ccccccccccccccccscccoccees $ 13.00 
Calf stock ..cccccccccccccccccccccece 21.00 
Sinews, —— eereseresevcceecereres 12.00 
TReeR PEERS occcccccccccecccece “a 16.00 
Cattle a4 skulls and gag gr 
Hide trimmings (new style).. ‘ 7.00 
Hide trimmings (old style).......... Gree 
Pig skin scraps and trim, per Ib.... 5%@ 5%c 


Animal Hair. 
Market nominal. 
Summer coil and field dried........ 
Winter coil dried .......ccccsccceee 
Processed, black, winter, per lIb..... 
Processed, grey, winter, per lb....... 
Cattle switches, each*.............-++- 
*According to count. 


#0080 
Bpaone 
we 

aeaAa0le8 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
Mar. 1, 1935, to Mar. 31, 1935, totaled 
2,675,287 lbs.; tallows, none; greases, 
56,000 lIbs.; stearine, 252,000 lbs. From 
Apr. 1, 1935, to Apr. 3, 1935: lard, 225,- 
150 lbs.; stearine, 75,600 lbs. 








EASTERN FERTILIZER MARKETS 
(Special Report to The National Provisioner.) 
New York, April 3, 1935. 


Considerable ground tankage was sold 
at $2.60 and 10c f.o.b. New York, which 
is the present quotation. Stocks of both 
ground and unground tankage are light 
but supply seems to be ample for buy- 
ers’ requirements. 


Last sales of dried blood were at 
$3.25 per unit f.o.b. New York with one 
or two sellers asking a little higher 
price. 


South American for April, May ship- 
ment, is offered at $2.80 per unit c.i-f. 
Atlantic Coast ports. 


Japanese sardine meal is offered for 
April, May shipment from Japan at 
$33.00 per ton c.i.f. Atlantic Coast ports 
and spot lots have been sold at from 
$33.00 to $34.50 per ton, ex-vessel north 
Atlantic ports. 


FERTILIZER MATERIALS 
BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, per ton, 
basis ex vessel ' Atlantic rts: 


April to June, 1935, inclusive. @$24.00 
rs. > double bags, 
York..... nominal 
Blbod dried. "16% per unit eepecccese @ 3.25 
Fish scrap, dried - ammonia, 
o B. f.o. factory. . nominal 
Fish ~ foreign, "ih ammonia, 
oe A Of eeerrererere @ 33.00 
sh <p, aciaaiated, 6% ammo- 
nia, 3% A.P.A. fish factories 2.25 & 50c 
Soda nitrate, per — ;* lk. 
April to June, 1935, lectestve. . 23.50 
in 200-Ib. page b ehieeceneeeeneeeseee 24.80 
Pe Sr. s.6:0 500s c00seeneecee 25.50 
Tankage, ground, 10% ammonia, 
15% B. Bi SE Meksansncviceesy's 2.60 & 10c 


Tankage, unground. 10-12% ammo- 


ain, 100 B&B. FB. Fn, Bs 00200000 2.40 & 10c 
Phosphates. 
Forei hg meal, steamed, 3 and 
per ton, llicinsemearerman @ 22.50 
Bone eek, raw, 4% and 50 bags, 
OP TL. Miss <tnaseecceenunases @ 25.00 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% flat........... @ 8.50 
Potash Salts. 
Manure salt, 30% bulk, per ton.. g 12.90 
Kalnit, 14% bulk, per aR 8.50 
= = bulk, per ton, 40c unit 
Sulphate in bags, per ton......... @ 35.00 


Shipment April, 1935. 


Dry Rendered Tankage. 


a COE CUT ee Tere 
Gan CE Gahincavapteetcesancusee 


@ ae 


CASINGS TO SOUTH AFRICA 


Special certification is now required 
by the government of South Africa on 
shipments of animal casings to that 
country, according to a recent report 
of the Bureau of Animal Industry. Ex- 
porter must certify casings are from 
animals slaughtered in official estab- 
lishments, are suitable for sausage con- 
tainers and have been in salt for six 
weeks prior to shipment. 
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AND VEGETABLE 


Compounds 
and 


OILS AND FATS CONSUMED IN MANUFACTURE IN 1934 


Other 
Oleomar- edible 
garine. products. 


292,466 


Paint Linoleum Miscel- 

laneous 

products. 
259,143 
3,298 


Loss 
ineluding 
foots. 


159,856 


vegetable 

shortenings. 
1,214,742 
1,058,733 


Printing 
Total. inks. 


.. » -4,028,003 


an an 
Varnish. oilcloth. 
Total 329,894 
Cottonseed 


14,999 
589,602 
61,004 
20,907 
2,372 
8,975 
30,738 
22,601 
10,366 
258,483 


Peanut oil 

Cocoanut oil 

Corn oil . 

Soybean oil 

Olive oil, edible .... 
Olive oil, inedible 
Sulphur oil or olive 
Palm-kernel oil 
Rapeseed oil 
Linseed oil 
China wood oil 
Perilla oil 
Castor oil 
Palm oil 
Sesame oil 
Sunflower oil 
Other vegetable 
Lard 

Edible animal stearine 
Oleo oil 

Tallow, edible 
Tallow, inedible 
Grease 
Neatsfoot oil 
Marine animal 
Fish oils ... 


8,837 


oils 


oils 
: 126,480 
*Includes 12,057 thousand pounds 


reported by the tin and terne 


155,343 
854 


78,636 


662,858 
142,782 
61 
33,996 
64,548 
plate industry. 


49 
2,128 








STATES FAVOR DOMESTIC FATS 


The movement to enlarge markets 
for domestic fats and oils has gained 
favor with state governments, a number 
of legislatures having enacted laws im- 
posing a tax on sale or manufacture of 
oleomargarine containing foreign fats 
and oils. The status of the movement, 


as reported by J. S. Abbott, secretary, 
Institute of Margarine Manufacturers, 
following table: 


is shown in the 


8 


fat 


Considering 
laws pro 
domestic 
and oils. 


tecing 


States 
AFIZOMA ......000- 
Arkanas 
California 
Colorado 
Connecticut 
Georgia .. 
Kansas . 
Louisiana 
Maine .... 
Maryland 
Minnesota. 
Nebraska 
Nevada 
New Hampshire. . 
New Mexico ..... 
North Carolina 
North Dakota .... 
Pennsylvania 
South Carolina 
Rhode Island 
lexas ° 


» 


a 


The table also reveals the compara- 
tively slight amount of legislation de- 
signed to restrict all margarine con- 
sumption which is now pending. 


COTTONSEED PRODUCTS MEET 


A balanced program of work and en- 
tertainment is being planned for the 
annual convention of the National Cot- 
tonseed Products Association at Mem- 
phis, Tenn., on May 27, 28 and 29. Com- 
mittee meetings will be held in Mem- 
phis on May 24 and 25. 

Directors of the association will be 
chosen at the convention and a pro- 
gram committee is now selecting in- 
structive speakers. Entertainment will 
include a golf tournament and bridge 
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party on May 27 and the annual ban- 
quet and dance on May 28. E. R. Bar- 
row of Memphis is general chairman 
of the entertainment committee and 
Mrs. Palmer Brown of the ladies com- 
mittee. Fred Moulton of Pine Bluff, 
Ark.; H. E. Wilson, Wharton, Tex.; T. 
S. Kenan, jr., Atlanta, Ga.; Lester Bar- 
ton, Memphis, golf committee. 

S. M. Harmon, executive secretary, 
reports hotel reservations may be made 
through executive offices in Memphis. 


COTTON OIL FREIGHTS REVISED 


Interstate Commerce Commission has 
granted authority for the establishment 
of rates on cottonseed oil, carloads, from 
Memphis, Tenn., to Cincinnati, O., and 
Louisville, Ky., without observing the 
long-and-short-haul provisions of the I. 
C. C. act under certain conditions. The 
rates authorized are 25 cents per 100 
pounds on cottonseed oil, carloads, when 
in boxcars, 30,000 pounds, and when in 
tankcars, 60,000 pounds, except that 98 
per cent of*the shell capacity of the tank 
will govern if less than 60,000 pounds. 


FEBRUARY MARGARINE SALES 


The sale of oleomargarine for Feb- 
ruary, with comparisons, as indicated by 
the sale of tax stamps, is reported by 


the U. S. Bureau of Internal Revenue: 

Feb.,’35. Feb.,’34. 
Oleomargarine, colored, lbs... 149,042 35,050 
Oleomargarine, uncolored, lbs.45,201,900 21,314,992 


21,350,042 
24,000,900 


Oleomargarine, total, lbs.. .45,350,942 
Increase over February, 1934 
equal to 112.4%. 


lbs., 


GEORGIA CRUSHERS TO MEET 


Annual convention of the Georgia 
Cotton Seed Crushers’ Association will 
be held at Hotel Tybee, Savannah 
Beach, Ga., on May 13 and 14. 


SOUTHERN MARKETS 


New Orleans 

(Special Wire to The National Provisioner.) 

New Orleans, La., Apr. 4, 1935.— 
Healthy reaction in cotton oil futures, 
after drastic liquidation, has strength- 
ened the views of holders of unsold 
stocks of crude and refined and lard, 
as well. Crude is firm at 9%c lb. bid; 
916e lb. asked, f.o.b. mills, for strag- 
gling lots only. Bleachable is firm at 
10%ec lb. loose New Orleans, with 
negligible offerings. Soapstocks de- 
mand is increasing with very little 
available. Black grease in demand but 
bid prices are still unattractive. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Apr. 4, 1935.—Crude 
cottonseed oil nominal 9%c lb. for Val- 
ley; forty-one per cent protein cotton- 
seed meal, $29.25 prompt f.o.b. Mem- 
phis, April shipment. 


Dallas 
(Special Wire to The National Provisioner.) 
Dallas, Tex., Apr. 4, 1935.—Prime 
cottonseed oil, 94sc; forty-three per 
cent meal, $36.50; hulls, $12.50. 


OIL CHEMISTS TO MEET 


Members of the American Oil Chem- 
ists’ Society will hold their annual 
spring meeting on May 23 and 24 in 
Memphis, Tenn. A number of scien- 
tific papers on oils and fats will be pre- 
sented at the meeting and a golf tourna- 
ment is also planned. Local arrange- 
ment are in charge of G. Worthen 
Agee. Members are asked to notify 
the local committee if they plan to re- 
main for the National Cottonseed Prod- 
ucts Association meeting. May 27 to 29. 


The National Provisioner 
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Trade Active—Market Irregular— 
Cash Trade Routine — Crude 
Nominal — Weather Satisfactory 
—Outside Markets Influential— 
Technical Position Stronger. 


Cotton oil futures market continued 
under pressure a good part of past 
week. Prices sagged until at one time 
market showed losses of 170 to 200 
points from the season’s highs, October 
leading. There was pressure on Oc- 
tober position through commission 
house brokers. This, together with a 
routine cash demand, rather favorable 
weather conditions in South, and un- 
steady allied and outside commodity 
markets generally, rather easily brought 
about the decline. 


On Wednesday of this week there 
was a letup in pressure on late months, 
after September and October had estab- 
lished new season’s lows. When out- 
side markets firmed up, an oversold 
condition was disclosed in oil by a rally 
of about %c Ib. from week’s lows. Tech- 
nical position of market undoubtedly 
has been strengthened materially. 


More or less nervousness continued in 
evidence over foreign political and 
financial conditions and uncertainties 
regarding probable developments in 
Washington. This made for a situa- 
tion where prices were easily affected 
either way. 


Sentiment was mixed most of the 
week, but appeared to have undergone 
some change for the better the past 
few days. There was little new regard- 
ing the oil situation itself. Cash trade 
appeared satisfactory, and the visible 
stocks continued to decrease. Cash lard 
trade is fair and supplies decreasing. 


Crude Markets Nominal 

Crude markets were more or less 
nominal at 9%6c, although there was 
gossip of a small business having passed 
in Southeast at 94%c. Crude oil is not 
a factor, however, the new crop attract- 
ing more attention. 

Chicago lard stocks decreased 5,476,- 
000 Ibs. to 56,273,000 lbs. in March, 
against 111,476,000 Ibs. at end of March 
last year. 

There is a tendency in some quarters 
to await March statistical report, with 
a disposition to look for March oil con- 
sumption to run about the same as a 
year ago. Indications are that consump- 
tion will be large enough to bring about 
a further decrease of fair proportions 
in the visible stocks. It is these stead- 
ily decreasing supplies, with the pros- 
pects of a tightening in actual oil later, 
that tends to keep a good many close 
observers of the market friendly to the 
constructive side. 


Week ending April 6, 1935 


Vegetable Oils 


Wseply Markee RWW 


COTTONSEED OIL — Store oil de- 
mand was fair, and prices easier with 
futures. Crude oil was quoted at 9%c 
nominal across Belt. 


Market transactions at New York: 


Friday, March 29, 1935. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked, 


BRE accords catateier -suncereu’ cateice. erent Miter 
pe ee .... 1020 a 1045 
May .... 24 1040 1030 1026 a 1030 
WS bass: as woe cece 2088 @ 106 
FUG «.-. 56 1065 1043 1044 a 1043 
| er a0 esse 2066 @ 1088 
ee 40 1064 1045 1045 a trad 
J 47 1038 1010 1011 a 10tr 
i . 1005 a 1020 


Sales, 167 contracts; crudes, 9%c 
nominal. 


Saturday, March 30, 1935. 
DME sis nem wctater Rae 


psonerse eae O. cae 
a soeteeed tanec nai 1020 a Bid 
May .... 3 1030 1031 1031 a 1035 
BONO hc sate eeu .... 1034 a 1043 
July ..... 22 1048 1042 1047 a 1049 
MNS ye ecexad wiveale catrnen .... 1044 a 1054 
Sept. .... 10 1047 1044 1047 a trad 
Oct. ...... 11 1020 1015 1020 a trad 
| cee arene . 1015 a 1020 


roar 46 contracts; crudes, 9%c 
nominal. 


Monday, April 1, 1935. 


OE caw cae tise ite a 

WS, cae, eee Pees oe 1013 a 1025 
ee 14 1024 1016 1019 a 1023 
ME ai accc: (Dieitre Secameta 1022 a 10388 
Gay ..... 75 1044 1034 1038 a trad 
[re . 1033 a 10438 
Sept. .... 24 1045 1035 1037 a 1040 
i ee 9 1014 1008 1008 a trad 
PO ck, ete ee ee 1003 a 1015 


Sales, 122 contracts; crudes, 9%4c 
nominal. 


Tuesday, April 2, 1935. 


NE fos ae eee poate a 

PE. sivas os ; .... 1005 a Bid 
ae 9 1017 1013 1013 a 1016 
GEE Joie swt, wretanei erate .--- 1018 a 1035 
July ..... 27 1040 1030 1031 a 30tr 
MES Sloinie Keser eal ae 1025 a 1035 
Sept. .... 18 1039 1032 1031 a 1033 
ae 20 1010 1002 1002 a trad 
DAMN. o:nars. accrivel. ante, mivees 996 a 1010 


Sales, 74 contracts; crudes, 9%6c 
nominal. 


Wednesday, April 3, 1935. 


I: S wiuis scarce Sek ee eee 
Ms “siscaie rattetennric Aiki 1025 a Bid 
May .... 20 1015 1008 1033 a 1038 
dune .... os «cec MeSe @ Ieee 
, "104 1060 1025 1052 a 1055 
MN 5o.0 nos Sica es . 1048 a 1058 
Sept. .... 45 1059 1025 1053 a 1057 
Me Nistics 55 1030 993 1030 a trad 
TIHOV. ccs cscs seew wees, Se ee 














Sales, 224 contracts; crudes, 9%c 
nominal. 


Thursday, April 4, 1935. 


ee 1046 1042 1050 a 1054 
°c 1070 1057 1070 a .... 
BR alesse! 210i 1071 1053 1069 a 1071 
a - 1043 1021 1042 a 1043 


(See page 43 for later markets.) 


COCOANUT OIL—A fair trade was 
reported at New York and market was 
about steady at 54% @5%c. 

CORN OIL—A routine interest fea- 
tured market at New York, but offerings 
were small. Mills were quoting 9.60@ 
9.75c. 

SOYA BEAN OIL — A rather dull 
trade featured market at New York, 
and tone was about steady. Mills were 
quoting 8%%c. 

PALM OIL—Tone was slightly easier, 
but indications were that a fair busi- 
ness had been worked in shipment 
Sumatra oil recently. At New York, 
spot Nigre was quoted 5%c; shipment 
Nigre, 4.70@4.90c; Sumatra shipment, 
4% @5c. 

PALM KERNEL OIL—Market was 
rather quiet and more or less nominal 
at 4%c New York. 

OLIVE OIL FOOTS—Demand was 
moderate. Spot barrels New York were 
quoted at 8% @9c; tanks, 8%c. 

RUBBERSEED OIL—Market nomi- 
nal. 

SESAME OIL—Market nominal. 

PEANUT OIL — Offerings of crude 
were rather light, but demand from edi- 
ble trade was smaller. Crude was 
quoted at 9% @9%c. 


MEMPHIS PRODUCTS MARKETS 


(Special Report to The National Provisioner.) 
Memphis, Tenn., April 3, 1935. 

Trading in cottonseed meal was again 
active. July option fluctuated 85c per 
ton with early sales at $27.25 and ad- 
vancing to $28.10. This option closed 
at $28.00 bid. May was again switched 
to September at $1.00 discount. Cot- 
tonseed meal advanced with strength in 
grains as it is said the spot market 
continued to be quiet. The meal market 
closed firm with prices being from 25c@ 
$1.00 per ton higher. 

Cotton seed was quiet with early 
sales of September at $40.00 and the 
market closed unchanged to $1.00 per 
ton lower. 


HULL OIL MARKETS 


Hull, England, Apr. 3, 1935. — (By 
Cable.)—Refined cottonseed oil, 27s 6d; 
Egyptian crude cottonseed oil, 24s. 
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The “C-B” Fastener for overlapping type 
Freezer Door. Simple and Efficient. 





“C-B” Cold Storage Door 


‘‘The Better Door that Costs no More’”’ 


The “C-B” Super Freezer Door is 
used where extremely low temper- 
atures are maintained. 

There is a “C-B” Door designed 
to meet every cold storage neea. 

Write for a “C-B” Cold Storage 
Door Catalog and price tst 


The Cincinnati Butchers’ 
Supply Corp. 


1972-2008 Central Ave., Cincinnati, Ohio 
3907 S. Halsted St., Chicago, Ill. 





3 














An unretouched photo of floor section that was later saved with 


Cleve-O-Cement. (See picture below.) 


No need to dig-up and relay a broken cement floor. With 
Cleve-O-Cement, crumbled, rutted, chuck-holed floors can be 
repaired to new usefulness. Cleve-O-Cement is different 
from any material you ever heard about. Applied in the 
afternoon, it dries hard as flint overnight, ready for heavy 
traffic. Waterproof and acid resistant. Unaffected by freez- 
ing temperatures. Biggest plants in dairy and meat pack- 
ing industries recommend it. Write for information. 


THE MIDLAND PAINT & VARNISH COMPANY 


1322 Marquette Avenue Cleveland, Ohio 


Drinking 
Water 
Systems 
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Are You Getting the Most 
Out of Refrigeration? 


Make your “ice machine” serve 
you in some of the additional ways 
here illustrated. By getting the 














most out of modern Refrigeration 
you can develop your prestige, trade 
and profits. 

Let the nearest Frick man aid you 
in adapting Refrigeration to your 
Write, 


wider problems. wire or 


phone today. 










WAYNESBORO. PA... U.S.A. 
(CE MACHINERY SUPERIOR SINCE (882 














Retailing 











pay for the machines! 








Complete particulars gladly sent. 


WRITE! 


And don’t stop half-way with your modernization! 
Your packaging department offers unusual oppor- 
tunities for extensive economies—economies that 
will more than pay the cost of improvements. With 
PETERS’ Packaging Machines you can start with 
the low cost PETERS’ JUNIOR for forming and 
lining cartons and add a unit at a time. 
economies over your present operating methods will 


PETERS MACHINERY CO. £2 22%. 


The 





















STEP by STEP 


The PETERS’ line of 
packaging machines is 
complete. Machines in 
all sizes for forming and 
lining or folding and 
closing cartons, hand or 
automatic feed, are avail- 


able. You can_ build, 
step by step, with 
PETERS. 
















4700 Ravenswood 
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WEER’S CLOSING MARK 


FRIDAY’S CLOSINGS 


Provisions 
Hog products steady latter part of 
week but trade is mixed owing to re- 
newed easiness in grains which was off- 
set somewhat by strength in hogs. Top, 
$9.30, Chicago. Cash trade is fair. 


Cottonseed Oil 


Cotton oil is active and nervously ir- 
regular with other markets. October 
rallied a half cent per pound from sea- 
son’s lows which was made on Wednes- 
day under broader outside buying and 
professional covering but profit taking 
and nervousness over European gold 
bloc situation checked upturn. Cash 
trade fair. Crude, 9%4¢ nominal. 

Quotations on bleachable cottonseed 
oil Friday noon were: May, $10.43@ 
10.48; July $10.62@10.66; Sept., $10.64 
@10.65; Oct., $10.38. 


Tallow 
Tallow, extra, 6%c f.o.b. 


Stearine 
Stearine, 104%@l11c plant. 


Friday's Lard Markets 


New York, Apr. 5, 1935—Prices are 
for export; no tax. Lard, prime west- 
ern, $11.45@11.55; middle western, 
$11.45@11.55; city, 11c; refined Con- 
tinent, 114%c; South American, 115%c; 
Brazil kegs, 113%4c; compound, 12%c in 
carlots. 


WEEKLY WOOL REPORT 


A few Ohio and similar fleeced wools 
are receiving some demand. Fine Ohio 
delaine brings 26@27c in the grease. 
Prices on strictly combing 48’s 50’s 4- 
blood, Ohio wools are mostly 23@23%c 
in the grease. Sizable quantities of 
Texas wools are moving. Good average 
12-month wools are bringing 60@63c, 
scoured basis; 8-month Texas wools are 
bringing 55@58c, scoured basis. The 
week’s quotations follow: 


Domestic Fleeces, grease basis— 


Ohio & Penn., fine clothing........ 20 

Ohio & Penn., fine delaine........ 26 

Ohio & Penn., %4-blood com’r...... 27 gi 

Ohio & Penn., %-blood clothing.... 21 

Ohio & Penn., % combing........ 26 ae 

Ohio & Penn., M combing........ 23 

= & Penn., % clothing.......... 21 oo 
Low, %& combing Worgerele-ecure eal ainda aaa 20 @21 

Territory, clean basis— 

SY i aces ane es caw.d6eeee 65 os 

Fine French, combing............. 61 63 

Fine, fine medium, clothing....... 58 ooo 

EE aa 63 @65 

SD MEE wccndcececsecveweee 56 @57 

PEE DEE hes vcidniscnvececes 50 @52 

BG EE 660 vs9:0< ceiceevceebion 40 @42 

Texas, clean basis— 

CHES, BE PIG, «ccc dc cccccvccce 65 @67 

Average, 12 months .............. 60 @62 

BE St SE ya racweavecnvesuese« 53 @55 

(RE ee ee eee 48 @50 


Have you read “Pork Packing,” THE 
NATIONAL PROVISIONER’s latest book? 


Week ending April 6, 1935 


‘ TS 
a iS 
_ — 


CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Chicago, Mar. 31, 1935: 


Total cut 


Mar. 31, Feb. 28, Mar. 31, 
1935. 1935. 1934. 
All kinds of bar- 

reled pork, bris. 20,511 21,000 16,042 
P. S. lard, Ibs...47,346,269 53,835,696 107,003,335 
Other kinds of 

lard, lbs. ..... 8,927,523 7,914,886 6,483,341 
D. 8S. cl. bellies, 

made since Oct. 

_ | eee 5,421,089 5,344,063 14,930,892 
D. S. cl. bellies, 

made previous 

to Oct. 1, ’34, 

Me Siktaneethe Gaciessh! \sebSeane 519,200 
D. 8S. rib bellies, 

made since Oct. 

i ee ee 858,086 885,931 1,867,999 
Ex. sh. cl. sides, 

made since Oct. 

a % ee 4,400 2,600 2,100 
Short clear sides, 

ie aaeweanns 5,000 DO 8-4. vsasese 
D. S. short fat 

backs, lbs. .... 4,153,593 4,561,496 3,215,353 

S. shoulders, 

Tbs ee ee re 24,800 31,254 62,500 
S. P. hams, Ibs..22,286,987 25,547,096 21,878,836 
s. iy skinned 

hams, Ibs. ....26,664,088 29,926,567 27,231,108 
S. P. bellies, Ibs. 21,641,065 21,629,350 24,503,301 
S. P. Californias 

or picnics, S. 

7. Boston 

shoulders, lbs.. 7,302,767 8,707 9,291,518 
S. shoulders, 

PR eee 49,000 57,117 44,000 
Other cuts of 

ments, I58...... 7,749,892 9,075,743 7,500,523 





meats, Ibs. ..96,160,717 105,785,176 111,047,330 


Watch the Classified Advertisements 


page for bargains in equipment. 











Watch the Markets! 


It’s just as important to know 
the market when prices are low 
as when they are high. 


It is vital to know the market 
when prices are fluctuating up or 
down. 


The time seems near when 
market fluctuations upward can 
be looked for. In such times it is 
easy to buy or sell a car of prod- 
uct anywhere from %c to Ic 
under the market. 

A car sold at %ec under the market 
costs the seller $37.50; at %4c under 
he loses $75.00; at %c under he loses 
$150.00; at le under he loses $300.00. 

The same is true of BUYERS of 
carlot product. If they pay over 
the going market they stand to 
lose similar amounts. 

THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market price on each of the 
full trading days of the week. 


Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
%e variation from actual market 
price. 

Information Ry | by THE 
DAILY MARKET SERVICE is vital 
to anyone coe lh meats on a car- 
lot basis. For full information, 
write THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., 
Chicago, IIl. 

















BRITISH PROVISION MARKETS 
(Special Cable to The National Provisioner.) 
Liverpool, April 5, 1935. 

General provision market dull but 
with signs of improvement. Poor de- 
mand for hams but expect improve- 
ment soon; lard steady but dull. 

Friday’s prices were: Hams, Ameri- 
can cut, 87s; hams, long cut, 86s; Liv- 
erpool shoulders, square, none; picnics, 
none; short backs, unquoted; bellies, 
English, 66s; Wiltshires, unquoted; 
Cumberlands, exhausted; Canadian 
Wiltshires, 77s; Canadian Cumberlands, 
68s; spot lard, 59s. 


LIVERPOOL PROVISION STOCKS 
On hand, April 1, 1935, estimated by 
Liverpool Trade Association: 


Apr. 1, Mar.1, Apr. 1, 
1935. 1935. 1934. 


NR. ean aauadaanie 126,448 236,880 203,408 
BE, TN Sawer seienewunais 546,000 723,968 321,328 
Shoulders, Ibs. .......... 9,296 70,560 ase 
aes 3,472 4,299 9,992 
CGE, OE Hswescawawces 14,082 14,058 16,794 
Lard, steam, tierces...... 1,367 1,374 540 
Lard, refined, tons....... 2,057 2,349 5,157 


LIVERPOOL PROVISION PRICES 


Prices for 100 lbs. of quality product 
at Liverpool on Mar. 20, 1935, with com- 
parisons were as follows: 


Mar.20, Mar.13, Mar.21, 
1 1935. 1934. 


935. 
American green bellies...... $14.38 $14.35 Nom. 
Danish green sides ......... 17.61 17.26 $20.06 
Canadian green sides........ 15.48 14.95 17.55 
American short green hams. 18.50 18.28 20.68 
American refined lard....... 13.42 14.00 6.82 


GERMAN HOGS AND LARD 


Top hogs at Berlin were quoted at 
$15.31 per cwt. on Mar. 20, 1935, as 
compared with $15.60 a week earlier 
and $13.57 at the same time in 1934. 
Lard in tierces at Hamburg was quoted 
at $28.01, compared with $28.48 the 
previous week and $14.34, year ago. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to Apr. 5, 1935, 
show exports from that country were 
as follows: To the United Kingdom, 
17,812 quarters; to the Continent, 667 
quarters. Exports the week ending 
Mar. 29 were: To England, 174,364 
quarters; to the Continent, 5,760 quar- 
ters. 


BUTTER IMPORTS 


Imports of butter into the United 
States amounted to 10,036,266 lbs. from 
January 1 to March 29, 1935, against a 
total of 1,107,000 lbs. for all of 1934. 
Imports during week ended March 29 
were from Finland, Holland, Lithuania 
and New Zealand, major shipments of 
34,862 boxes coming from the latter 
country. 
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CHICAGO 


Reported by U. S. Bureau of Agricultural 
Economics. 


Chicago, April 4, 1935. 

CATTLE—Compared with last Fri- 
day: Fed steers and yearlings, mostly 
50c higher, all grades sharing upturns; 
heavy steers, 50@75c higher, in in- 
stances $1.00 higher. Extreme top 
went to $14.65, highest price paid lo- 
cally since December, 1930; several 
loads choice medium weight and heavy 
steers, $14.00@14.40; yearlings, aver- 
aging 1,082 lbs., $14.10; most she stock, 
25@50c higher, good beef cows up more 
in instances. Market for choice steers 
and yearlings was at new high levels; 
bulls, strong; vealers, steady to 50c 
lower, decline being on lightweights. 

HOGS—Compared with last Friday: 
Market mostly 5@1l5c higher; light 
lights and pigs, 25c up, packing sows 
strong. Week’s top $9.20, paid at 
close; late bulk better grade 200 to 
250 Ibs., $9.10 and $9.15; 250 to 300 
Ibs., $9.00@9.10; 300 to 375 Ibs., $8.90 
@9.00; best 160 to 200 lbs., $9.00@ 
9.15; light lights, $8.50@9.00; slaughter 
pigs, $7.50@8.50; good packing sows, 
$8.25 @8.35. 

SHEEP—Compared with last Friday: 
Slaughter lambs, steady to weak; aged 
sheep, around 25c lower; week’s top 
wooled lambs, $8.50 at mid-week; clos- 
ing top, $8.35; bulk, $7.75@8.25; me- 
dium loads, $7.00@7.25; clipped lambs, 
$6.75@7.25; first California springers, 
choice 97 lbs. average, $8.85; most na- 
tive ewes, $4.00@4.50, few $5.00@5.25. 


KANSAS CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 


Kansas City, Kans., April 4, 1935. 
CATTLE—A 25@50c advance was 
registered on most fed steers and year- 
lings, 


with full upturn shown on 





weighty offerings. Nothing strictly 
choice offered. Week’s top rested at 
$12.85 on good to choice 1,369-lb. 


weights. Bulk of the fed arrivals 
cleared $9.25@ 11.50; a few, $12.00, and 
above. Fed heifers, mixed yearlings and 
slaughter cows shared in week’s ad- 
vance. Bulls held firm; vealers weak to 
50c lower; late top, $8.50. 

HOGS—Closing values are 5@10c 
lower on all grades and weights; late 
top, $8.70 on choice 210- to 250-lb. 
weights; bulk more desirable 180 lbs. 
and up, $8.50 @8.70. Better grades 
140- to 170-lb. weights, $7.65@8.45; 
packing sows, $8.25 down. 


SHEEP—Shippers paid up to $8.00 
for best fed lambs, while packers paid 
$7.85. First shipment of Arizona 
springers arrived this week; most sales, 
$8.50@9.00 and the top $9.25. Small 
lots of native springers reached $9.75; 
mature sheep, 25c lower; fat ewes, $4.00 


@4.50. 
ST. LOUIS 


Reported by U. S. Bureau of Agricultural 
Economics. 


East St. Louis, IIL, 

CATTLE—Steers advanced 25@50c; 
mixed yearlings and heifers, 25c up; 
cowstuff, steady; bulls and vealers, 50c 
higher. Top 1,117-Ib. steers scored 
$12.25; bulk steers, $8.00@11.25; mixed 
yearlings and heifers brought $7.50@ 
10.25; top, $11.15 on choice mixed. Beef 
cows sold downward top of $8.50; bulk, 
$5.00@6.75; cutters and low cutters, 
$3.00@4.25. Sausage bulls closed the 
period at top of $5.75; final top on veal- 
ers, $9.25. 

HOGS—Demand centered on lighter 
weight material which ruled 15@50c 
higher for week; others, steady to 10c 
higher. Bulk of 180 lbs. up sold late 
at $8.80@9.00; top $9.10; packing sows, 
$7.85@8.00. 


April 4, 1935. 











SHEEP—Wooled lambs topped to 
outsiders at $8.25; clipped $7.75; wooled 
lambs, $7.25@7.50; clipped, $6.75@7.00; 
clipped yearlings, $6.00@6.25; wooled 
slaughter ewes, $4.00@5.25. 


OMAHA 


Reported by U. S. Bureau of Agricultural 
Economics. 


Omaha, Neb., April 4, 1935. 

CATTLE—Current prices on slaugh- 
ter steers and she stock are mostly 25c 
higher; cutter grade cows, barely 
steady; bulls, strong to 25c higher; veal- 
ers, fully steady. Week’s top price of 
$13.75 was paid for choice steers aver- 
aging 1,142 lbs.; 1,447-lb. steers, $13.50; 
small lots heifers, $11.00; load lots, 
around 780 lbs., $10.75. 


HOGS—Top, $8.70; bulk good and 
choice 200 to 360 Ibs, $8.50@8.65; 160 
to 200 lbs, $8.15@8.60; 140 to 160 lbs., 
$7.65@8.15. Slaughter pigs, $6.50@ 
7.50; packing sows, $8.10@8.20; stags, 
$7.75@8.25. 


SHEEP—Thursday’s bulk fed wooled 
lambs, $7.60@7.90; fed clipped lambs, 
$6.75@7.00; slaughter ewes, to $4.85; 
shearing lambs, to $7.25. 


ST. PAUL 


By U. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture. 


So. St. Paul, Minn., April 3, 1935. 

HOGS—Hog trade held mostly steady 
on recent days, bulk 180 to 300 Ibs., 
cashing at $8.75@8.90; most lighter- 
weights, $8.00@8.75; good sows largely 
$8.10, pigs mainly $7.75 down. 

CATTLE—Cattle trade slow to de- 
velop this week, but trade undertone 
bullish. Better grade steers sold at 
$10.75@12.00, much of the crop con- 
sisting of plainer grades going at $7.00 
@10.25. Medium to good heifers earned 
$7.50@9.50; beef cows, $4.50@7.25; cut- 








Order Buyer of Live Stock 
L. Hf. MeMURRAY 


Indianapolis, Indiana 





Hi. L. 


HOGS — SHEEP — CALVES — CATTLE 
SPARKS & CO. 


National Stock Yards, [ll.—Phone East 6261 

Mississippi Valley Stock Yds., St. Louis, Mo. 
- Phone Colfax 6900 or L. D. 299 7 
Springfield, Mo.—Phone 3339 

















Springfield, Mo. 





BEN SHEPPARD 


Order Buyer of Live Stock 


Telephone 2322 














HOG BUYERS ONLY 


Watkins-Potts-Walker 


National Stock Yards Indiana | 
Illinois ie 


Phone East 21 





Phone Lincoin 3007 
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ters and low cutters, $3.25@4.25; 
weighty sausage bulls, $4.85@5.49; good 
to choice vealers, $6.00@7.50; cull and 
common, $3.00@4.50. 


SHEEP—Good native lambs sold to- 
day at $7.50@7.75, with best fed west- 
erns at $8.15. Common to medium 
wooled lambs brought $5.50@6.75; plain 
to fairly good clipped lambs, $5.00@ 
6.50; good to choice slaughter ewes, 
$4.00@5.00. 


SIOUX CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 


Sioux City, Ia., April 4, 1935. 
CATTLE—Beef steers and yearlings 
advanced largely 25@40c this week; 
small lots long yearlings, $12.50; most 
grain feds, $9.50@11.50. Fat she 
stock gained 25@35c; choice heifers, 


$10.00@10.50; beef cows, $4.50@6.50; 
low cutters and cutters, $3.00@4.25. 


Bulls scored 25c advances for medium 
grades to reach $5.25; vealers strength- 
ened; choice, $7.50. 


HOGS—Late top held at $8.60; bulk 
better grade 190- to 300-lb. butchers, 
$8.50@8.60. Good to choice 160- to 190- 
lb. lights, $8.15@8.50; most 140- to 160- 
lb. light lights $7.75@8.15; slaughter 
pigs, $6.50@7.75; good packing sows, 
$8.00@8.10; medium grades, down to 
$7.25. 


SHEEP—Fed woolskins cleared up to 
$8.10 for week’s top; bulk better 
grades $7.50@8.10; few lots clipped 
lambs, $7.00@7.25; odd head native 
springers, $10.00; deck wooled yearlings, 
$6.75; fat ewes, $4.50@5.00. 


NEW YORK MEAT SUPPLIES 


Receipts of Western dressed meats 
and local slaughters at New York, week 
Mar. 30: 







Week Cor. 

ended Prev. week, 
West. drsd. meats: Mar. 30. week. 1934. 
Steers, carcas: 6,953 7,916 
Cows, carca 1,020 601 
Bulls, carca 1841%4 192 
Veals, carcas 12,062 14, 029 
Lambs, carcass 30,912 33,711 ,553 
Mutton, carcass’ 1,017 
Beef cuts, was 242,271 





44 4 
Ibs... .1,471,3% 
Local slaughters: 
a 7,801 8,205 9,712 
3,7é 


Pork cuts, 








a era 14,069 17,576 
ME ecenas Yar ancs 30,755 33, 41,216 
ee 59.625 51,796 48,025 


PHILADELPHIA MEAT SUPPLIES 


Receipts of Western dressed meats 
and local slaughter for week March 30: 


Week Cor. 
ended Prev. week, 
West. drsd. meats: March 30. week. 1934. 
Steers, carcasses ...... 1,654 1,846 1,670 
Cows, carcasses ...... 1,313 1,661 904 
Bulls, carcasses ...... 307 442 345 
Veals, carcasses ...... 1,682 2,026 2,270 
Lambs, carcasses ..... 11,506 11, = 8,298 
Mutton, carcasses .... 659 620 174 
Pork, lbs. .............505.484 440,619 351,789 
Local slaughters: 
Lo CCT Le Oe 


Week ending April 6, 1935 


CORN BELT DIRECT TRADING 


Reported by U. S. Bureau of Agricultural 
Economics, 


Des Moines, Ia., April 4, 1935. 
Hog receipts at 22 concentration 
points and 9 packing plants in Iowa 
and Minnesota were unevenly steady 
to 5¢ lower, spots 10@15c lower than 
last week’s close. Good to choice 200 
to 290 lbs., most $8.50@8.80 by truck 
to concentration yards and packing 
plants; bulk trucked deliveries at plants, 
$8.65@8.80; railed consignments, to 
$8.90 and occasionally $8.95; most 290 
to 350 Ibs., $8.45@8.80, 180 to 200 lbs., 
$8.40@8.70; 160 to 180 Ibs., $7.95@8.40; 
140 to 160 lbs., $7.25@8.00; packing 

sows, mostly $7.65@8.05, few $8.15. 
Receipts unloaded daily for the week 

ended April 4, 1935, were as follows: 


This Last 
week. week. 
Dy ME DG ecacectwa~ctwebeus 18,700 11,800 


ck eee 7,200 
Mon., April 1.. i§asssane an ee 21,300 
, ee CUS ee ee 10,800 8, 

Ww ed., pO err er 14,300 13,900 
Thurs., PS Sere 13,900 18,100 


PACIFIC COAST LIVESTOCK 


Livestock receipts for five-day period 
ended March 29, 1935: 


Cattle. Calves. Hogs. Sheep. 
Los Angeles ........ 4,601 822 404 4,598 
San Francisco ...... 550 50 825 1,050 
i. err 1,500 215 1,900 3,675 


In addition to the above were direct 
shipments to Los Angeles packers: 
cattle, 43 cars; hogs, 60 cars; sheep, 46 
ears. San Francisco directs: 150 cattle, 
150 calves, 1,575 hogs, 2,100 sheep. 


BOSTON MEAT SUPPLIES 


Receipts of Western dressed meats 
at Boston, week ended Mar. 30, 1935: 





Week Cor. 

ended Prev. week, 

West. drsd. meats: March 30. week. 1934. 
Steers, carcasses ...... 2,019 1,986 2,575 
Cows, carcasses ...... 1,605 1,774 
Bulls, carcasses ...... 25 14 
Veals, carcasses ...... 665 1,003 
Lambs, carcasses ..... 15,425 14,338 
Mutton, carcasses ... 992 568 508 
ee er :230, 101 184,172 219, 761 


HOG REFRIGERATION 


Chilling hogs is one of the most im- 
portant things connected with curing. 
Have your men read the “do’s” and the 
“dont’s” in “PoRK PACKING,” The Na- 
tional Provisioner’s latest revision of 
“The Packers’ Encyclopedia. 








SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock  . OF 
at 16 centers for the week ended March 30, 1935 














CATTLE, 
Week Cor. 
ended Prev. week, 
March 30. week. 1934. 
OT One Te 21,251 22,025 26,117 
Sey 15,719 16,527 22,012 
ES Bede boa yo 90 %s 12,706 12,175 18,539 
SR ae 11,948 13,098 841 
Be NN iroiase a5cecnincs 6,212 6,022 , 
CO | ee 6,790 7,024 10,181 
EE scutavensesaeeens 2,687 2,832 2,878 
ik. Sere ania 3,318 “ 
PERMECINEER eccceseveces 2,062 1,865 ,642 
eee. ee eee 1,697 2,059 1,908 
New York & Jersey City. 7,801 8,205 9,712 
Oklahoma City .......... 3,823 6,379 3,959 
SED ap sereis-onreceaens 2,637 2,904 3,844 
DEE <c.Ao<thauwesceenbea 3,971 3,427 3,737 
PC epewsesdeves cies 7,714 8,990 9,163 
ea 3,206 3,055 2,639 
WEE wietkessasecenneons 110,224 119,905 136,235 
HOGS. 
Eee eee 54,355 
ee 22,902 rf. 
J | rrr 14,975 2,592 
Mest Gt. 2eele......... .. 27,344 ,855 
=r 10,565 907 
eee 9,215 10,0985 24,211 
. 4,296 4,065 6,448 
UE) MOM, 05%:0.0:0:0°0.0:9-4:8:0% nee 7,502 cece 
a. er 10,816 12,792 13,386 
Indianapolis ............. 7,886 8,876 12,244 
New York & Jersey City. 30,755 33,310 41,216 
Cee CRF... cs recess 5,733 5,396 6,419 
EN, a Ga vac 5.¥-345%5%N 11,830 8,558 11,82: 
DE MAniwwke set cbnaase 5,474 3,161 8,877 
MEY biactieo 00a kod wa Sa 12,845 10,962 19,038 
FEE Sin vcawssennion 5,943 5,033 5,891 
ry 234,934 245,802 389,937 
SHEEP. 
CD Scare neces esnslann 63,059 55,488 53,629 
Ee 27,871 19,557 30,480 
CO Se 20,150 28,142 
East St. Louis........... 13,756 7,898 8,708 
er ea 25,168 19,958 16,843 
OS rene 19,917 15,010 14,048 
, . . een 4,771 2,173 5,768 
ae «vie x eoee 
i ee 6,428 5,211 6,039 
NN er re 2,131 1,777 1,849 
New York & Jersey City. 59,625 51,796 48,025 
Oeinmomn City .....csce 3,910 2,324 719 
ED “Ba wes 5-64 o40'exscn 874 986 1,186 
RE ee sors 5,949 5,715 2,939 
I Gig 0G asa din se g3drs-t 8,212 7,486 7,660 
Pre rT 475 738: 959 
pe en ee 271,719 221,555 226,994 


NEW YORK LIVESTOCK 


Receipts of livestock at New York 
markets for week ended Mar. 30, 1935: 


Cattle. Calves. Hogs. 


Sheep. 





Jersey City ........ 3,342 
Central Union ,612 
OW FOE sce. 

a eee 


4, 857 
Previous week . 41,743 
Two weeks ago 10,960 39,628 





LOSSES FROM BRUISES 


Are your men posted on the abuses 
that cost money in handling live hogs? 
Have them read chapter 1 of “Pork 
PACKING,” The National Provisioner’s 
latest book. 
















Detroit,Mich. Cincinnati,Ohio Dayton,Ohio Omaha, Neb 
Indianapolis,Ind. LaFayetteInd. Louisville, Ky. 
Nashville Tenn. Sioux City,lowa Montgomery,Ala. 



















RECEIPTS AT CENTERS 


SATURDAY, MARCH 30, 1935. 


Cattle. 
Chicago 
Kansas City 
Omaha 


WOES WEEER occ cccee 
Denver ...... 
Louisville 

Wichita 

Indianapolis 
Pittsburgh 

Cincinnati 

Buffalo 

Nashville 

Oklahoma City . 


MONDAY, APRIL 1, 1935. 


Chicago 13,000 
Kansas City . 
Omaha 

St. Louis .... 
St. Joseph 
Sioux City 

St. Paul 

Fort Worth 
Milwaukee 
Denver .... 
Louisville 
Wichita ° 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo ...... 
Cleveland 
Nashville .. 
Oklahoma City 


600 
1,000 
1,900 

700 

200 

800 


TUESDAY, APRIL 2, 


6,000 
4,500 


Chicago 
Kansas City 
Omaha 

St. Louis 

St. Joseph 
Sioux City 
St. Paul 
Fort Worth 
Milwaukee 
Denver 
Louisville 
Wichita 
Indianapolis . 
Pittsburgh 
Cincinnati whens 2,500 
Buffalo 400 
Cleveland 400 
Nashville 300 
Oklahoma City 1,200 


1935. 


12,000 
,500 
5,000 
,000 
,000 
3,000 
3,500 
900 
,000 
800 
200 
500 
,000 
300 
2,200 
300 
200 
200 
1,000 


THURSDAY, APRIL 4, 1935. 


6,000 13,000 
2,500 1,500 
2,800 5,000 
2,500 7,500 
1,500 2,000 


14,000 
2,000 
5,000 

10,000 
3,000 
3,000 
3,000 


1,100 


WEDNESDAY, APRIL 3, 


Chicago 

Kansas City ..... 
Omaha 

i MEE céeseves 
St. Joseph 

Sioux City 

Be. BOE cccee 
Fort Worth . 
Milwaukee . 
Denver 

Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 

Buffalo 

Cleveland 
Nashville 


Oklahoma City 600 


Chicago 
Kansas City 
Omaha 

St. Louis 

St. Joseph 
Sioux City 

ee BOE «c- 
Fort Worth << 
Milwaukee ... 
Denver 
Louisville 
Wichita ‘ 
Indianapolis 
Pittsburgh. . 
Cincinnati 
Buffalo 
Cleveland 
Nashville 
Oklahoma City 


FRIDAY, APRIL 5, 1935. 


Chicago 
Kansas City 
Omaha 

St. Louis 
St. Joseph 
Sioux City 
St. Paul 
Fort Worth 
Denver 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Oklahoma City 
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Hogs. 


Sheep. 


LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five leading Western markets, Thursday, Apr. 4, 1935: 


Hogs (Soft or oily hogs excluded). 


. It. (140-160 Ibs.) gd-ch 
Medium 


(180-200 Ibs.) 
Medium 

Med. wt. (200-220 lbs.) gd-ch. 
(220-250 lbs.) gd-ch. 

Hvy. wt. (250-290 lbs.) 
(290-350 lbs.) gd-ch 


PACKING SOWS: 


gd.-ch. 


8.25@ 


8.2 


8.15@ 
7.50@ 


SLAUGHTER PIGS: 
(100-140 lbs.) 
Medium 

Ay. cost & wt. (Wed. pigs ex.) 

Slaughter Cattle, Calves and Vealers: 

STEERS: 

(550-900 lbs.) choice 
Gooc 
Medium 
Common 

STEERS: 

(900-1,100 Ibs.) 
Good 

Medium 
Common 

STEERS: 
(1,100-1,300 lbs.) choice 


Good 


gd-ch, 


choice 


STEERS: 
(1,300-1,500 Ibs.) choice 
HEIFERS: 

(550-750 Ibs.) 
Good 
Com-med. 
HEIFERS: 
(750-900 Ibs.) gd-ch. 
Com-med. 
COWS: 
Good 
Com-med. 
Low-cut-cut 
BULLS: (Yrls. 
Good 
Cut-med. 
VEALERS: 
Gd-ch. 
Medium 
Cul-com. 
CALVES: 
(250-500 lbs.) gd-ch. 
Com-med. 
Slaughter Sheep and Lambs: 
SPRING LAMBS: 
Choice 
 inarve ses 
Medium 
LAMBS: 
(90 Ibs. 
Com-med. 
(90-98 Ibs.) gd-ch.* 
YEARLING WETHERS: 
(90-110 lbs.) gd-ch. 
Medium 
EWES: 
(90-120 lbs.) 
(120-150 Ibs.) 
(All weights) 


Ex.) (Beef) 


down) gd-ch.* 


gd-ch. 


7.50@ 
7.00@ 8.50 
8.91-251 lbs. 


.25@ 9.75 
4.75@ 7.25 


5.00@ 


CHICAGO. 


8.75 


. .13.50@14.65 
11.00@13.75 
Medium 9.25 


00@ 5.25 
3.75@ 5.00 
com-med. -. 2.75@ 4.25 


*Quotations based on ewes and wethers, 


E. ST. LOUIS. 
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10.50@12.50 
9.25@11.50 
7.25@ 9.75 


7.25 
6.25@ 8.25 
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RECEIPTS AT CHIEF CENTERS 


Combined receipts at principal mar- 
kets, week ended March 30, 1935: 


At 20 markets: Cattle. 
Week ended March 30... .132,000 
Previous week 138,000 
1934 179,000 

oe 160,000 


Hogs. 


441,000 
460,000 
167,000 
Hogs at 11 markets: 
Week ended March 


At 7 markets: 


Week ended March 30.... 99,000 
Previous week 113,000 


Hogs. 
179,000 
171,000 
332,000 
302,000 
318,000 
390,000 


Sheep. 


ST. LOUIS HOGS IN MARCH 


Receipts, weights and range of top 
prices of hogs at National Stock Yards, 
Ill., for March, 1935, with comparisons, 
as they are reported by H. L. Sparks 
& Co.: 

Mar., 1935. Mar., 1934. 


Receipts, number 202,216 
207 


Average weights, lbs 
Top prices: 
$5.00 
4.35 
4.45 
The quality of hogs is steadily im- 
proving. Practically all the soft and 
oily hogs have quit coming to market 
and a decided improvement is expected 
to develop before long in killing and 
percentages. 


The National Provisioner 











PACKERS’ PURCHASES “ue a CHICAGO LIVESTOCK 


Cattle. Calves. Hogs. Sheep. 
Purchases of livestock by packers at principal 































































































































































































































































35 a des coe aati Gate Moret 80 Armour and Co. .... 2,386 3,399 5,298 3,248 RECEIPTS. 
: centers or 1 yeek S 6G day, 2 c ov, *ke. ee »o2) ieee 
1935, with comparisons, are reported to The Na- ae oe see de 3.478 ro 7,547 4,9 = Statistics of livestock at the Chicago Union 
UL. tional Provisioner as follows: United Pkg. Co. 12. 1/441 270 ie Stock Yards for current and comparative periods: 
4 CHICAGO GU Fesaerceernes 1,565 35 1,126 441 Cattle. Calves. Hogs. Sheep. 
< ‘ aaa Mon., March =. 8,019 1,667 10,997 22,795 
he Cattle. Hogs. Sheep. NE sane ieee 9,279 9,624 138,971 8,653 Tues., March 26. - 5,858 2,882 23t 13,218 
; Armour and Co. ........ 3,055 2,870 7,568 Wed., March 27.. 7,6 ,56L 2,3 5,72 
8.90 swift & Co. "379 14,615 MILWAUKEE, Thurs, March 28. 4,447 2,254 17,085 14,982 
8.80 Morris & Co. nae ae Cattle. Calves. Hogs. Sheep. Fri., March 29.... 1,765 585 8,549 11,041 
ee Wilson & Co. +» 2,542 2,635 7,406 Plankinton Pkg. Co. 1,747 7,202 5,840 341 Sat., March 30. 300 100 ==: 6,000 , 
9.00 Anglo-Amer. Prov. Co.... 600 2a <coo 86 Te eee Ge... ... rae igo. easy iate —_- o—_-_- Ss 
9.00 G. H. Hammond Co..... 1,616 880 seni R. Gumz & Co...... 65 6 care paren Total this week. .27,572 8,999 64,220 79,760 
8.90 WARES on se ecndveohene 6,866 7,621 24,483 Armour & Co., Mil.. 675 3,680 .... 1... Previous week ..28,779 8,406 61,502 71,678 
err eee 8.400 13,663 14,095 v.Y ) y : YORP OGO . 2. veces 39,065 13,117 125,690 65,581 
, N.Y.B.D.M.Co. ..... ee > cote) o scat, ) xy ar 39,06 691 
8.20 Brennan Packing Co., 2,902 hogs; Agar Packing Shippers RS 142 30 104 3 Two years ago... .31,454 9,793 98,275 72,715 
8.10 Co., 2,533 hogs. Others .........+00. 57 7 SHIPMENTS. 
$:00 -protal: 27,566 cattle; 7,877 calves; 34,483 hogs; Total ..........6- 3,360 11,444 5,951 475 Cattle. Calves. Hogs. Sheep. 
16,852 ‘sheep. Mon., March 25.. 1,800 180 1,336 4,658 
Not including 551 cattle, 1,041 calves, 29,872 INDIANAPOLIS. Wien: kad 26.) 1.476 455 1833 4941 
8.00 hogs and 11,190 sheep bought direct. Cattle. Calves. Hogs. Sheep. Wed., March 27.. 1,896 400 1,066 2,076 
4.05 KANSAS CITY. Kingan & Co. ...... 1,688 756 6,445 2,139 Thur., March 28.. 1,110 = ioe See 
eee Armour and Co 539 201 2890 ea Fri., March 29.... 522 35 1,731 4,174 
Cattle. Calves. Hogs. Sheep. ijgemeier Bros. 5 isco 805 .... Sat., March 30... 100 re 100 100 
Armour and Co. .... 1,925 420 3,060 4,853 Stumpf Bros. ...... Cann 59 oe ak” kak a ae 
. Cudahy Pkg. Co. ... 1,499 1,088 1,509 4,155 Indiana Prov. Co... 38 206 ‘ Total this week.. 6,904 1,308 7,955 21,878 
13.00 Morris & Co. ...... 93 (384! 3,893  Schussler Pkg. Co... 19  .... 159 .... Previous week .. 7,491 1,113 5,756 23,216 
11.85 a i Serres 1,311 761 3,197 4,550 Meier Pkg. Co....... 81 2 113 1... Year ago ........ 12,384 714 «611,884 = 16,084 
840 Wilson & Co. 2.2... 1,272 992 1,343 1,996 Art Wabnitz |....: 5 105 eee 58 Two years ago.. 8,904 367 8,584 = 27,987 
8. Kornblum & Son... 656 irs vas sees Maass Hartman Co.. 39 eee Total receipts for month and year to March 30, 
Independent Pkg. Co. “pee eats 229 ones Es 2,070 = 1, 951 12,296 1,874 with comparisons: 
13.50 OUNCES 2. cccccvccccce 4,229 229 714 =8,42 eee 784 61 197 229 a eee ee 
12.65 Pe ees 11,845 3,874 10,052 27,871 ae scentins eeeinns Seniae 1935. 1934. 1935. 1934. 
OR BOAR ceccsccessce 5,268 3,111 23,170 4,322 | ee 133,465 165,32 483,383 560,732 
8.60 EAST ST. LOUIS. a 38,416 50,375 126,824 132,528 
Cattle. Calves. Hogs. Sheep. CINCINNATI. PMN oc accsat 274,550 460,888 1,125,750 1,926,793 
= Armour and Co. .... 1,327 52 3,196 7,005 in = Cattle. Calves. Hogs. — BE snaccue 328,726 264,974 912,957 773,396 
12.65 Swift & Co. ....... 1,827 1,321 3,587 5,389 S. W. Gall’s Son... .... 26. 0 ese 75 LIVES' : 
}10.65 Morris eee 891 1,303 5: 9 Ss. 562 Ideal Pkg. Co. .... 13 Tr 115 re WEEKLY AVERAGE PRICE OF TOCK 
28 6: H Sh Lamb: 
Hunter Pkg. Co. ... 741 840 1,554 713 +\|E. Kahn’s Sons Co.. 1,050 430 5,053 251 Cattle. Hogs. eep. mobs. 
13.60 Heil Pkg. Co. ...... BAGS cece eee Roe Kroger G. & B. Co. 22 sees 8 one Week ended Mar. 30. re 55 $8.95 $ 4.00 $ 8.00 
12.65 ' Krey Pkg. Co. ...... evar ioe 1.934 haa = og +: _: 2 eek 96 eees Previous week ...... 70 re re +3 
panes Laclede Pkg. Co..... ia ees . . H. Meyer Pkg. Co. 22 3 2,622 ‘ RRR Pe ee * 15 4.20 4.75 8.95 
Shippers j 3,114 14,948 160 A. Sander Pkg. Co.. .... ee ‘ BRey 193% 5.00 3.85 2.25 5.40 
11.25 Others 398 13.566 87 I yw neg ? a + 304 “a: 34 6.20 4.15 3.50 He 
9 .&F.Schrot cg. Co. 1 Sele 1,7 2 cers 1931 8.35 7.65 > 00 4 
10 Total 7,828 “42. 292 13.916 ‘. F. Stegner & Co. — = ape “aan scheme a6-0s4suen - 12.40 9.90 5.25 9.75 
a Ee i 5 ,998 35 ——— 
Not including 1,143 outtte, 3, 160 calves, 22,105 ai 28 729 298 o7 ° 2 < 
11.60 hogs and 251 sheep bought ‘direct. SE we sveranseens O88 782 "226-279 AY. 1980-1934 ....$ 7.60 $ 5.95 $ 3.95 § 8.00 
D 9.10 OMAHA : eg hg aaa SUPPLIES FOR CHICAGO PACKERS. 
ai DONE! -cacnivelaeonc 2,637 2,233 11,830 874 Cattle, tees, Show 
attle anc s oa D 
) 8.00 Cain Hogs Sheep. RECAPITULATION. Week ended March 30... 20,755 54,519 54,899 
2 6.75 Armour and Co.......... 3,054 4,735 5,842 Recapitulation of packers’ purchases by markets Previous week .........- BB 
D 4.60 Cudahy Pkg. Co 3,217 3.337 11.150 for week ended March 30, 1935, with comparisons: 39’ 460 py 44°718 
WO FO DOiciecsccveces 572 2,409 «hee YAN ¢ 52” 
Morris & Co. BBE 20 3.it6 CATTLE. 1982 3. SS Se 
2 6.15 Suitt & Co. : 2 eth Week ix: TD cessenaedotersvnais 22,047 100,061 50,482 
B ov. ee ea 9. ended Prev. week, ° 
- Eagle Pkg. Co., 18 cattle: "Geo. Hoffman Pkg. a March 30. presen poe HOG RECEIPTS, WEIGHTS AND PRICES. 
@ 8. Co., 65 cattle; Grt. Omaha Pkg. Co., 57 cattle; ON 6k os .ci5-0'5 sales ie 4 28,17 7,111 . 8 : nail . 
@ 6.25 Omaha Pkg. Co., 86 cattle; J. Roth & Sons, 85 Kansas City ............ »845 12,565 17,479 glee Ot age ‘<a ee ; 
@ 5.25 cattle; So. Omaha Pkg. Co., 32 cattle; Lincoln Omaha ...............+.. 2,92 12,391 18,399 ‘ 3 
Pkg. Co., 191 cattle; Sinclair Pkg. Co., 154 cattle; East St. Louis 5 11,654 8,413 No. Avg. Price ‘ 
910.00 Wilson & Co., 214 cattle. St. Joseph 5,073 7,237 Rec’d. Wet. Top. Avg. 
@10.0' aa . 9 09 seg: 99 ORs i ee OOOO 8,368 11,908 Week ended Mar. 30.. 64,200 239 $ 9.25 $ 8.95 
@ 6.75 wa ee ae eee oe 2.5 4,468 3,959 Previous week ........ 61,502 241 9.30 — 8.75 
si 5 oe 2,309 1,910 | er 125,690 232 4.60 4.20 
ST. JOSEPH. Denver ahasn.e Otel 3,641 3,648 3,242 errr 98,275 248 4.10 3.85 
er Cattle. Calves. Hogs. Sheep. Mitwaukee 1200000000011 81800 8160 8080 Tost LLL agore ae 883 Tes 
ee Te Swift & Co. ....... 1,899 817 5,497 16,981 Indianapolis ............. 5,2 6,030 ME. QE ccrcccaawncbawue "142'893 234 10.65 9.90 
Jeoccce Armour and Co. .... 2,249 $11 5,068 8,187 I oo 7 2.992 2.924 
UMN Sinsincnciiesan 1,142 56 222 2,247 . : id tin 
aeieangiee tas ae ines wei . Av. 1930-1934 ...... 116,500 238 $ 6.45 $ 5.95 
BE wivvsvasiseuias 5,29 1,684 7 27,415 MEE Gina eeeuseeasanus 104,592 111,056 129,546 
“ 90 1,684 10,787 27,415 fa ' CHICAGO HOG SLAUGHTERS. 
SIOUX CITY. HOGS. Hogs slaughtered at Chicago under federal in- 
Cattle. Calves. Hogs. cone secre renensenions pt af = spection for week ended March 29, 1935: 
@ 7.00 Cudahy Pkg. Co. .. 2,056 261 Beer ee ooeneenene ane gatos: ie Week ended March: 20........0005 60000000 63,431 
¢ 6.00 Armour and Co. .... 2,160 228 Omaha. ESSE Se HOG CRS 22,983 18,928 48,517 TS eee ee ee 71,050 
Swift & Co. ....... 1.571 281 ge oD ulate Bec. ge . Ge “ye saeippegepeerepesenncennnsen tty: 130,559 
SUING) “oscqcetsc05 2;631 62 -  Bieeeneenaae SEE MEE, PU DOME nos vnscsecenevnszanincacatpannenesees 109,882 
@ 5.00 SD econccesesns: 218 15 ore | EE tates reentenee pg ge 3 
1@ 5.00 2: ge Mr eed 2 La RR 5,395 Sate re 4 CHICAGO HOG SUPPLIES. 
'@ 3.75 eee er ee . 8,6 636 847 15,177 22,258 oo ae 3,066 5.408 Supplies of hogs purchased by Chicago packers 
OKLAHOMA CITY MO ee 397 12/071 28,885 and | shippers during the week ended Thursday, 
‘ Milwaukee = OF 5.057 6 466 April 4, 1935, were as follows: 

Cattle. Calves. ioe. Sheep. Indianapolis R25 00 ' 908 Tee > , 
eimai, polis os 26,¢ 29,206 Week ended Prev. 
— Armour and Co. .... 1,103 585 2,557 2,004 Cincinnati 8: 12,813 14,674 . April 4, week 

Wilson & Co. ...... 1/381 518 2,572 1,896 ee ae - Packers’ purchases ............ 26,964 24,965 
Wichita Pkg. Co.. 30 5 aia Direct to packers 32236 28'217 
CH Others ..........+5. 235 68 «266. Total .........-.++..+-205,191 193,960 338,016 ghinpers purchases... 2.2.2... 9,482 “6,995 
ng Total ......-..++1 3500 TATE 5,806 “8.000 SHEEP, —— 
P Not including 48 whine, 338 hogs and 10 sheep Chi Eaeene stunt é:s'weie'tivien siete 76,352 56,668 63,134 Total ........... nr bee rew gee es 68,682 60,177 
Yards bought direct Ee: 27,871 19,557 30,480 
: ’ : Omaha .................- 28,387 18,334 27,054 
"isons, DENVER. a it eee pred 8,914 i 
' 2 Se NE wesw ck a wedinrsese 7,415 21,057 18,568 
parks Cattle. Calves. Hogs. Sheep. gioux City 2221222222222! 2258 19,730 14,962 
Armour and Co. .... 956 225 2,060 14,938 Oklahoma City... 21324 719 U. S. INSPECTED HOG KILL 
Wwite & OR ccccces 876 348 1,309 11,969 Wichita .. ae § 2,173 5,768 
r., 1934. GY ss acetesaiewnieticre 1,809 380 1,955 16,488 a si6 3: 36,535 32,543 Inspected hog kill at 8 points during 
202.216 = — — —— _ ae ren 8, 65% 8,176 8,456 7 
— err . 8,641 953 5,324 43,340 lL egeeesas 47: 1,403 961 week ended Friday, March 29, 1935: 
= eee 3 %,988 2,585 
WICHITA. OMGMRE oo. coco secs cee 874 1,123 : bs i..." 
$5.00 Cattle. Calves. Hogs. Sheep. nna eae . Wee’ 
4.35 Cudahy Pkg. . 70 > a= 7 5 er 29. ok. 
4.45 aie SCO 102 4,77L Total... 6s. eeeeeeeeees 262,534 201,982 215.056 Chicago .............0605 63,431 71,050 130,559 
; ihn! US lt — Kansas City, Kans....... 22/902 23,784 42,011 
ly im- Dunn-Ostertag . ee 85 Omaha 3, 14,691 35,168 
rt W. Dold & Sor 96°. «ane St Louis & Bast ‘St. Louis 35,970 41,715 55,327 
and ees Sons. lees ot owe Sioux City 7,442 11,571 23,815 
ket pel Pkg. Co... 36 cess 63 eves You Ww A GOoD St Joseph cre eneceeeseee 8246 11°80 22'640 
fichita Pk “foe ANT MAN  &t. Joseph ............-. , , , 
narke chita Pkg. Co. hee sees sone Oe I dic gcse cians 14.916 17/225 33/159 
pected Wate. -. oc os 1,718 044 8,776 4,771 read the Classified a dvertising pages %- ¥ Newark and J.C. 82.977 88,448 40,129 
g and _Not including 30 cattle and 520 hogs bought 
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MARCH RUNS HIT NEW LOWS 


Combined total of all kinds of live- 
stock received during March at Chicago 
was 777,244 head, the smallest for any 
month since the world war, and com- 
pared with 944,026 head a year ago. In 
January the combined total was 1,081,- 
153 head. 

Cattle receipts dropped to 133,381 as 
compared with 142,507 in February and 
207,411 in January. Only four monthly 
totals on record since 1886 have been 
smaller. Hog receipts declined to 274,- 
720, against 343,031 in February, 508,- 
169 in January and 460,888 a year ago. 
The total is smallest for any month 
since September, 1917, which was the 
only smaller monthly total since 1888. 
Sheep receipts, however, contrary to the 
general trend, stood at 328,600, the 
largest since last October and the larg- 
est for March for four years. 

Average price of steers, $10.80, stands 
highest since September, 1930. A year 


ago the average was $5.95 and two 
years ago, $5.20. Hog prices averaged 
highest since October, 1930, at $9.15, as 
compared with $4.35 a year ago, $3.85 
two years ago and $4.85 three years 
ago. Lambs averaged lowest since De- 
cember, at $8.10, and compared with 
$9.25 a year ago and $5.50 two years 
ago. 


CANADIAN LIVESTOCK PRICES 


Leading Canadian centers, top live- 
stock prices, week March 28, 1935: 


BUTCHER STEERS. 
Up to 1,050 Ibs. 


Week 
ended 
March 28. 


Toronto .50 $ 7.5 
Montreal -00 6.: 
Winnipeg 7.00 

Calgary 6.50 
Edmonton .. 6.00 

Prince Albert 5.25 

Moose Jaw 

Saskatoon 


Prey. 
week. 








WHOLESALE DRESSED MEAT PRICES 
Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 


Agricultural Economics at Chicago and Eastern markets on April 4, 
CHICAGO. 


Fresh Beef: 
STEERS: 
(1) (800-500 lbs.) choice 
. ae 


Medigm....... : a 14.00@15.50 
Common...... . 12.00@14.00 


STEERS: 
(500-600 Ibs.) 


Medium 
Common... 
STEERS: 
(600-700 lbs.) 
Goo 
Medium. 
STEERS: 
(700 lbs 
Good. . 
cow 
Good 
Medium 
Common 
Fresh Veal: 
VEAL: 


(2) choice 
Good... 
Medium 
Common. ° 
Fresh Lamb and Mutton: 
LAMB 
(S38 lbs 
Good. . weuas eer 
Medium es ‘ 1: 
Common... .. eae se coc ae 
LAMB 
(39-45 
Good 
Medium. 
Common 
LAMB 
(46-435 lbs.) 
Good . ‘ 
MUTTON 
(Ewe) 
Medium 
Common..... 
Fresh Pork Cuts: 
LAINS: 
8-10 lbs, 
10-12 lbs. 
12-15 Ibs. avg 
_. 2 Sees are 
SHOULDERS: N. Y. Style: Skinned: 
8-12 lbs. avg... 
PICNICS: 
6- 8 Ibs. avg.. , 
BUTTS: Boston Style: 
4- 8 lbs. avg.... 
SPARE RIBS: 
Half sheets.... 
TRIMMINGS: 
Regular 


choice... 


up) choice... 


down) choice. .  etenasnes re! 
1 


Ibs.) 


choice 


(70 lbs. down) good.. 


avg.... 
avg 


. .$17.00@18.00 oh tnela wae $1 
15.50@17.00 , ‘ 1 
bedewes 1 

1 


choice .. 17.00@18.50 
Good. . .. 16.00@17.00 

a -00@16.00 
2.00@14.00 


7.50@18.50 
3.00@17.50 
50@16.00 


. 17.50@19.00 
16.50@17.50 


12.00@13.00 1 
. 11.00@12.00 1 
10.00@11.00 1 


. 12.50@14.00 
11.00@12.50 
. 10.00@11.00 
9.00@10.00 


5.00@ 16.00 16.50@17.50 
4.00@ 15.00 

3.00@ 14.00 
2.50@13.00 


15.00@16.00 
14.00@15.00 15.00@16.00 
13.00@14.00 14 

2.50@13.00 


. 14.00@15.00 
13.50@14.50 


. 10.00@11.00 
9.00@10.00 
8.00@ 9.00 


‘ ..+-. 20.50@22.00 
ee ee 20.50@ 22.00 
.. 19.00@20.50 
. 17.00@18.00 


. 16.50@17.50 


19.50@21.00 


1935: 


BOSTON. NEW YORK. 


00@18.50 
5.00@17.60 
3.00@15.00 


$18.50@19.50 
‘ 


18.50@19.50 
17.00@18.50 
15.00@ 17.00 
13.00@15.00 


19.00@20.00 
17.00@ 18.00 
15.00@ 16.00 


19.00@20.00 
17.00@19.00 
15.50@17.00 


19.00@ 20.00 
17.00@ 18.00 


15.00@17.00 15.00@ 16.00 


19.00@ 20.00 
17.00@18.50 


19.00@ 20.00 
17.50@19.00 


19.00@ 20.00 
17.00@18.00 


3.50@14.50 
2.50@13.00 
1.50@12.50 


13.50@14.00 
12.00@13.50 
11.00@12.00 


13.50@15.00 
12.00@13.00 
11.00@11.50 


16.00@17.00 
14.00@16.00 
12.00@14.00 
11.00@12.00 


15.00@16.00 
14.00@15.00 
13.00@14.00 
11.00@12.00 


16.00@17.00 
15.00@ 16.00 
13.00@15.00 
12.00@13.00 


16.00@17.00 
15.00@16.00 
14.50@15.00 
14.00@14.50 


7.50@18. 
15.50@16.50 
14.50@15.50 5 
13.50@14.50 14.5 
16.00@17.00 15.00@16.00 
14.00@15.00 
13.50@14.00 
13.00@13.50 


17.50@18. 

16.50@17.5 
15.50@ 16.5 
14.50@15.5 


.00@15.00 
13.00@14.00 


14.50@15.50 
14.00@14.50 


14.00@15.00 
13.00@ 14.00 


16.50@17. 
16.00@16.5 


11.00@12.00 
10.00@11.00 
9.00@10.00 


11.00@ 12.00 
10.00@ 11.00 
8.00@10.00 


22.00@ 23.00 
22.00@ 23.00 
20.00@ 21.00 
19.00@ 20.00 


21.00@22.00 
21.00@22. 

20.00@21.00 
18.00@ 20.00 


22.00@ 23.00 
21.00@ 22.00 
20.00@ 21.00 
19.00@ 20.00 


17.00@18.00 17.50@18.5 


19.00@21.00 


13.50@14.50 


13.50@ 14.50 


18.50@20.00 


(1) Includes heifer 450 Ibs. down at Chicago. 
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(2) Includes ‘‘skins on’’ at New York and Chicago. 
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PRICES 


Saturday, Mar. 30, 1985—Close: June 
9.05@9.09; Sept. 9.35 sale; Dec. 9.66@ 
9.72; Mar. (1936) 9.95@10.05; sales 10 
lots. Closing unchanged to 3 higher. 

Monday, Apr. 1, 1935—Close: June 
9.05 sale; Sept. 9.35@9.38; Dec. 9.65@ 
9.70; Mar. 9.95@10.05; sales 9 lots. 
Closing unchanged to 1 lower. 


Tuesday, Apr. 2, 1935—Close: June 
9.22@9.25; Sept. 9.55 sale; Dec. 9.84@ 
9.85; Mar. 10.15 sale; sales 63 lots. 
Closing 17@20 higher. 

Wednesday, Apr. 3, 1935—Close: June 
9.40 sale; Sept. 9.69 sale; Dec. 10.00 
sale; Mar. 10.30 sale; sales 51 lots. 
Closing 14@18 higher. 


Thursday, Apr. 4, 1935—Close: June 
9.48@9.50; Sept 9.79 sale; Dec. 10.08@ 
10.15; Mar. 10.37n; sales 79 lots. Clos- 
ing 7@10 higher. 

Friday, Apr. 5, 1935—Close: June 
9.52@9.58; Sept. 9.81 sale; Dec. 10.12@ 
10.13; Mar. 10.48n; sales 40 lots. Clos- 
ing 2@6 higher. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 30, 1935, were 5,227,- 
000 Ibs.; previous week, 4,908,000 Ibs.; 
same week last year, 4,390,000 Ibs.; 
from January 1 to March 30 this year, 
73,076,000 Ibs.; same period a year ago, 
63,158,000 Ibs. 

Shipments of hides from Chicago for 
the week ended March 30, 1935, were 
9,366,000 Ibs.; previous week, 7,831,000 
lbs.; same week last year, 8,440,000 lbs.; 
from January 1 to March 30 this year, 
99,642,000 lbs.; same period a year ago, 
63,669,000 Ibs. 


WEEKLY HIDE IMPORTS 


Imports of cattle hides at leading 
U. S. ports, week ended Mar. 30, 1935: 


Week ending. New York. Boston. 
Mar. ¢ 

Mar. : 

Mar. 


Mar. 


Total 1935 ........ 27 
Mar. 31, 1934 
Mar. 24, 1934 


19,004 
16,436 


225,634 
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Chicago 

PACKER HIDES—An advance of a 
half-cent was paid this week on packer 
hides of all descriptions, with a move- 
ment of about 75,000 hides, including 
5,200 by the Association. Market con- 
tinues firm and further business at half- 
cent advance is being declined on all 
descriptions except light native cows, 
and another half-cent advance asked. 

One lot of 3,000 Jan.-Feb. native 
steers sold early at 10c, and the Asso- 
ciation moved 1,500 Mar. same basis; 
later total of 17,500 were sold by two 
packers at 10%c, and this is declined 
for more. Native steers in fairly good 
supply but packers firm in views. Ex- 
treme light native steers advanced first, 
with total of 3,000 sold at 8%c. 


Bids of 10%c being declined for butt 
branded steers. One lot of 5,000 Colo- 
rados reported at 10c, and declined for 
more. Texas steers are in light supply 
but are quotable at 10%c nom. for 
heavies, 10c nom. for lights, and 8c for 
extreme lights; lights offered at 10%c. 


One lot of 2,000 heavy native cows 
sold at 8%c and this is available for 
more. One packer sold 2,000 Mar. light 
native cows early at 8c, steady; another 
packer sold 9,500 light cows early at 8c, 
these consisting of mixed lots from slow 
making points, some dating Aug.-Sept. 
forward; Association sold 2,000 Mar.- 
Apr. at 84¢c. One packer reported 2,000 
sold to a tanner at 814c, possibly a few 
more; 8'%c bid for Aprils with 814c 
asked for any date. Two packers sold 
4,000 branded cows at 8c; another pack- 
er sold 17,500 Dec. forward at 8c, and 
Association sold 1,000 Mar.-Apr. same 
basis, all at advance. 


One packer sold 700 native bulls late 
last week at 7c, up %c; Association 
sold 700 Feb.-Mar. at 7c, and 7%c now 
asked; branded bulls quotable at 6%%c. 


SMALL PACKER HIDES—Chicago 
small packer all-weights quoted nomi- 
nally 8@8%c for natives and 4c less 
for branded. Some outside small packer 
lots moved this week at 7@714c, most- 
ly 7%c, selected, for natives; possibly 
slightly better obtainable at present. 


In Pacific Coast market, 9,000 Vernon 
packer Feb.-Mar. hides sold at 8c for 
steers and 6%c for cows, flat, f.o.b. 
shipping point; some more Feb. cows 
sold in another direction at 61c. 


FOREIGN WET SALTED HIDES— 
In South American market, 5,000 La- 
Platas and 4,000 Smithfield steers sold 
late last week at 65% paper pesos, equal 
to 105 @10¥ec, c.i.f. New York, steady. 
A pack of 4,000 LaPlatas sold early this 
week equal to 10%c. Later, 4,000 Wil- 
son steers sold equal to 11xkc, c.i.f. New 
York, or %ec advance. 


Week ending April 6, 1935 





r and Vij 
Hides» Skins 


COUNTRY HIDES—The country 
market has not responded well to ad- 
vance on packer hides. Holders are 
firmer in their views but trading has 
been slow this week. Upper leather 
tanners are not reaching out for hides, 
being at the end of cutting season, and 
having picked up a few country hides 
during past few weeks. All-weights 
quoted 5%@5t%c, selected, delivered, 
trimmed basis, for actual business. 
Heavy steers and cows around 5@5c, 
nom. Buff weights around 5%c; hold- 
ers ask 6c but demand light. Extremes 
quoted around 6%c, trimmed, for actual 
business, although 7c or better asked. 
Bulls and glues 3%@38%%c, delivered. 
All-weight branded around 4%%¢, flat, 
less Chicago freight. 


CALFSKINS—Packer light calfskins 
sold off a half-cent this week when one 
packer sold 7,500 Jan.-Feb.-Mar. lights 
under 942-lb.; another packer around 
10,000 Feb.-Mar. lights, all at 12c. 
Heavy end firmed up late this week; 
bids of 15c declined and later one pack- 
er sold 4,700 Mar. heavy northern calf, 
914/15- Ib. at 15%c; couple cars re- 
ported to have moved late last week at 
15ce. 

Another sale of 5,300 Mar. packer 
heavy calfskins late this week, at 15%4c 
for northern points and 13%c for River 
points. 


Last trading on Chicago city calfskins 
was 9%c for 8/10-lb. and 11%c for 
10/15-lb.; trading awaited to establish 
this market. Outside cities, 8/15-lb., 
quoted 1044@10%c, nom.; mixed cities 
and countries around 8c; straight 
countries down to 7c. 


KIPSKINS — Packer kipskins ad- 
vanced a half-cent this week. One pack- 
er sold 11,000 Jan.-Feb. northern kips 
early at 10c for natives, 9c for over- 
weights, a few brands at 7c. Later 
another packer sold 4,000 Mar. northern 
natives at 10%c, and is asking 8c for 
the branded, feeling these worth as 
much as branded cows. 


Chicago city kipskins last sold at 9c. 
Association sold a car Jan. to Mar. 
small packer kipskins this week at 9%4c 
for natives and 8%c for over-weights. 
Outside cities quoted around 8%c; 
mixed cities and countries about 7%c; 
straight countries around 6c. 


Another packer sold 4,000 Jan.-Feb. 
over-weight northern kips at 9'ec. 


HORSEHIDES—Market a bit firmer 
but prices about unchanged; good city 
renderers quoted $3.20@3.35, mixed city 
and country lots $2.60@2.85. 


SHEEPSKINS —Dry pelts quoted 
10% @12c, Chicago for full wools. Pro- 
duction of shearlings is picking up, with 
fair demand reported; one packer sold 
a car early in week at steady prices, 







No. 1’s at 70c, No. 2’s at 60c, and clips 
40c. No. 1’s alone could be sold for 
more but are scarce at present, produc- 
tion running mostly to clips. Pickled 
skins fairly steady and quoted $3.37%@ 
3.50 per doz. at Chicago; some houses 
sold up earlier at $3.624% to end of 
March. Last reported sale at New York 
was at $3.37 per doz. Big packer 
wooled pelts quoted around $1.90@2.00 
per cwt. live lamb, or $1.60@1.80 each; 
production running out now. Outside 
small packer pelts quoted $1.10@1.35 
each, according to quality, with small 
ones out. 


New York 


PACKER HIDES—Market active at 
the %c advance. One packer sold 12,000 
Jan.-Feb.-Mar. steers, at 10%c for 
native steers, 10%c for butt brands, 
and 10c for Colorados, and later sold a 
car or so all-weight cows at 8c, or %c 
up, and native bulls at 7c. Two other 
packers sold Mar. native steers at 1044c, 
having moved the branded earlier. Mar- 
ket fairly well sold up to end of March 
except a few cows and bulls. 

CALFSKINS — Collectors’ calfskins 
active, at steady price for the light end 
and 5c off for heavies; four cars col- 
lectors’ 5-7’s reported at 90c, two cars 
7-9’s at $1.25, and two cars 9-12’s at 
$2.10. Packer calf quotable nominally 
10@15c over these prices. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Apr. 5, 1935, with com- 
parisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Apr. 5. week. 1934. 

Spr. nat. strs. @11n @10%n mer 

vy. nat. strs. @10%b @10 10% 
Hvy. Tex. strs. @10% @10n @10% 
Hvy. butt brnd’d 

SE, sissies @10%b @10 @10%4 
Hvy. Col. strs. @10b @ 9%b @10 
Ex-light Tex. 

eee @ 8 @ 7% @10 
Brnd’d cows. @ &b Tab 10 
Hvy. nat. cows @ 8% 8 
Lt. nat. cows 8% T%@s8& 10% 
Nat. bulls .. @i7 @ 6% 7 7% 
Brnd’d bulls.. @ 6 5% 6 6% 

alfskins ...12 @15% 124%@16 13 15% 
Kips, nat.... @10% @10 12 12% 
Kips, ov-wt.. @ 9%n @ 9 11% 
Kips, brnd’d. 74@ 8ax @ 7T4%n 10n 
Slunks, reg.. @65 65 7 @90n 
Slunks. hris. .40 @50 40 @50 40 @50 


Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND CHICAGO SMALL PACKERS. 


Nat. all-wts. : @ 8%4n 7%@ 7% 10n 
Branded .... 74@ 7%n 7 ™% 9% 
Nat. bulls. bbe = 64%4n 7 7% 
Brnd’d bulls. 5%@ 6 5i4n 6 6% 
Calfskins ... 9% @11% 94@11% 12 @13% 
WE oicccusie @ 9 8%4@9 11 @11% 


Slunks, reg..40 @50n 40 50n 60 75n 
Slunks, hris..20 @30n 20 30n 30 40n 


COUNTRY HIDES. 


Hvy. steers..5 @54% 5 @5% 7 7% 
Hvy. cows ..5 @5%4 5 54% 7 ™ 
Buffs ........ 5%@ 54@ 5% «8 8% 
Extremes - 64%@7 64@ 6% 9%@10 
— “iepaceeeteags 3% @ 3% 38%4@3% 4%@ 5 
Calfskins ... @ 7a 7 ™ 9%@10 
 errere @6% 6 6% 9 9% 
Light calf ..30 @50n 30 50n 50 60n 
Deacons ....30 @50n 30 50n 50 60n. 
Slunks, reg. .20 yma 20 35n @20n 
Slunks, hris.. 5 @1 5 @10n alte 
Horsehides ..2. e@3 2 35 2.75@3.35 3. 3.50 
SHEEPSKINS. 


Pkr. lambs. .1.60@1.80 1.60@1.80 2.10@ 
- 10@1 35 1.10 1,35 1.60@ 
@70 @ 

pelts ...10%,@12 10% 


Pkr. - A 


iy 14 @16 
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MEAT PACKING 25 YEARS AGO 


(From The National Provisioner, April 9, 1910.) 


Provision stocks on April 1 were very 
low. Total stocks of pork at five chief 
centers were only about 60 per cent of 
the same period a year previous, stocks 
of cut meats were only about 30 per 
cent, and lard stocks about 30: per cent 
of the previous year. 

Livestock marketings at chief centers 
for the first three months of the year 
showed 50,000 less cattle, 1,700,000 less 
hogs and 170,000 less sheep and lambs 
than for same period a year previous. 

“Forget you have a hog-killing floor — 
for the time being, anyhow,” said a 
Packingtown sage, referring to 11-cent 
hogs. (Sounds natural in 1935.) 

Average weight of hogs at Chicago 
was 220 lbs.; quality very good. The 
corn-hog ratio was getting in its work. 

A bill passed the lower house of the 
New York legislature requiring every 
slaughterer and retail meat dealer to 
submit to state inspection and to take 
out a license. Federally-inspected es- 
tablishments were excepted. 

As a result of the cost-of-living in- 
vestigation, a bill was introduced in the 
United States senate regulating cold 
storage of food products, requiring 
dating of all food products put into 
storage and date of removal. Anything 
stored over a year was to be marked 
“adulterated.” It was thought this 
would contro] high prices. 


WILSON OPERATING 
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This week’s contribution 
Packington poet: 


from the 


WITH HOGS AT ELEVEN CENTS. 
I went into a butcher shop 

And bought myself a squeal; 
It cost me ‘leven cents a pound 

They guaranteed it real. 


Tomorrow I shall change my course, 
And buy a few choice grunts; 
They sell at just the same as squeals, 

And I will try them once. 


If they don’t please my taste, I'll buy 
A nice, assorted snort ; 

They also sell at ‘leven cents, 
If taken by the quart. 


If of these three none pleaseth me, 
I know what I shall do 

I'll take this porcine paradox 
And make a pigmy stew. 


Extravagance is out of date, 
If pork chops you can’t buy, 
Just save your tin and live on skin 
You can—in a pig’s eye! 


CHICAGO NOTES OF TODAY 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 21,241 cattle, 6,918 
calves, 21,822 hogs and 44,204 sheep. 

Provision shipments from Chicago for 
the week ended March 30, 1935, with 
comparisons, were reported as follows: 

Week Previous Same 
Mar. 30 Week Week '34 
Cured Meats, Ibs...14,679,000 16,510,000 18,994,000 


Fresh Meats, Ibs. .30,959,000 37,566,000 34,167,000 
Lard, Ibs. .. 2,784,000 3,083,000 6,352,000 


EXECUTIVES DINE TOGETHER AND TALK OVER 





The Chicago Board of Trade cele- 
brated its 87th birthday anniversary 
on April 3. 


Henry E. Madsen, for the past 22 
years an employee of Swift and Co. 
St. Paul, has been transferred 
Chicago. 

Edward Wilhelm, son of vice presi- 
dent F. E. Wilhelm, Cudahy Packing 
Co., is spending some time in Denver. 


H. W. Farr and a committee from 
the Colorado-Nebraska Lamb Feeders’ 
Association are in Chicago this week 
conferring with various packers and 
with the National Live Stock and Meat 
Board on the lamb campaign. 


J. W. Coverdale, of the department 
of animal, poultry and plant foods, 
Rath Packing .Co., Waterloo, Ia., was 
in Chicago during the past week. 


Due to increased business in Canada, 
the Griffith Laboratories, Inc., has 
found it necessary to add to its manu- 
facturing facilities there. A new build- 
ing is under way and E. L. Griffith is 
in Toronto at present overseeing the 
work. 


D. J. Gallagher, Chicago provision 
broker, and Mrs. Gallagher returned 
to Chicago on Monday after a delight- 
ful vacation of several weeks spent in 
California. 


Among the out-of-town packers in 
Chicago during the week attending com- 
mittee meetings at the Institute of 


“he 


PROBLEMS. 


Carrying on the custom which makes Wilson & Co, men a happy family vice president H. J. Williams, in charge of operations, 


gathered 150 of his Chicago plant foremen and other executives around the board at the Union League Club, Chicago, one night 
last week. After dinner they were addressed by Thomas E. Wilson, chairman of the board, Mr, Williams and other company execu- 
tives, and it turned out as usual to be a very successful round table. 

At the head table (left to right): Dr. L. M. Tolman, research head; S. C. Frazee, operating consultant; H. Smith, plant superin- 
tendent; Thomas E. Wilson, chairman of the board; Harry J. Williams, operating vice president; W. R. Grove, vice president; Allen 
McKenzie, chief engineering department; Dr. R. F. Eagle, vice president; Paul I. Aldrich, editor THE NATIONAL .PROVISIONER. 
Front row, second from left, Don Smith, head sales promotion department; third from left, Ted Tod, public relations. 
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DE LUXE LOAF 


e A combination of zestful 
ingredients gives this unique 
product an irresistible sales 
appeal and affords a refreshing 
change from “every-day” 
varieties. 








THE VISKING CORPORATION 





THIS SALESMAN wes 


... AND COSTS NOTHING! 


Any other casing only covers 
sausage—but a ‘“VISKING”’ casing covers, 
displays and sells—giving you the advan- 
tage of a full-time salesman in every retail 
store in which your sausage products are 
displayed. 

And behind the ‘“VISKING’”’ casing 
is a merchandising service reaching 100,000 


dealers—helping them to be better mer- 


chants—showing them new ways of selling 


more. This extra service that comes with 
‘“VISKING”’ casings costs you nothing, yet 
is one of the most important values you 


receive. 


Over 70 patents issued by the United States and Foreign 
countries are owned by The Visking Corporation with 
many more pending. Purchasers of “VISKING” casings 
are licensed by The Visking Corporation to practice some 
of their patented processes during the preparation of food 
products when packaged in ““VISKING” casings. How- 
ever. licenses do not extend to the use of these patented 
processes in the preparation of products not to be pack- 
aged in “VISKING” casings. 


“VISKING” is the registered trade-mark of the Visking 


Corporation to designate its cellulose sausage casings and 
tubing. 





THE VISKING CORPORATION 


Gide weot SEIKRTe-tIFTH STREET>s CHICAGO -ILLINOIS 








American Meat Packers, and discussing 
among other matters the lamb cam- 
paign and the AAA amendments, were 
the following: Jay E. Decker, presi- 
dent, Jacob E. Decker & Sons, Mason 
City, Ia.; T. Henry Foster, president, 
John Morrell & Co., Ottumwa, Ia.; Wal- 
ter Frank, president, Frank & Co., Mil- 
waukee, Wis.; Chas. H. Frye, president, 
Frye Packing Co., Seattle, Wash.; 
Frank A. Hunter, president, Hunter 
Packing Co., East St. Louis, Ill.; L. W. 
Kahn, president, E. Kahn’s Sons Co., 
Cincinnati, O.; H. Harold Meyer, presi- 
dent, H. H. Meyer Packing Co., Cin- 
cinnati, O.; W. F. Price, vice president, 
Jacob Dold Packing Co., Buffalo, N. Y.; 
John W. Rath, president, Rath Packing 
Co., Waterloo, Ia.; George A. Schmidt, 
president, Stahl-Mayer, Inc., New York, 
N. Y.; R. S. Sinclair, president, Kingan 
& Co., Indianapolis, Ind.; Fred M. Tobin, 
president, Rochester Packing Co., 
Rochester, N. Y. 

Gus Robert, of the Chicago head- 
quarters of the Cudahy Packing Co., 
has been assigned to act as temporary 
manager of the Denver plant in the ab- 
sence of George Fongar, due to illness. 
Another Cudahy man recently trans- 
ferred to Denver is M. D. Personette, 
who is giving attention mainly to East- 
ern pork sh?tpments. 

A. C. Schueren, president of the 
Vaughn Company, makers of the fa- 
mous “Jim Vaughn” electric meat cut- 
ter, left with Mrs. Schueren on March 
31 for a two months trip to Alaska. 
A. C. has bagged pretty nearly every- 
thing else in the line of game, and now 
he is going after Kodiak bears. 


COUNTRY WIDE NEWS NOTES 


George E. Robertson has been trans- 
ferred from the New Orleans branch 
of the Cudahy Packing Co. to the 
Denver plant to act as manager of 
sales. He was formerly with the Bir- 
mingham, Ala., branch of that com- 
pany. Homer H. Guffey, from the 
Cudahy Sioux City plant, is now in 
charge of the beef and lamb department 
in Denver. 

Lars Johnson recently retired from 
the St. Paul branch of Swift & Co. after 














25 YEARS WITH MORRELL, 


Elmer Anderson (left) of Morrell’s cream- 
ery department and H. L. Lee (right) of 
the sales department each has spent 25 
years with John Morrell & Co., and each 
has received his Institute silver button. 


serving the company for 37 years. He 
has lived in the same house 31 years 
and has worked in packing plants all 
his life, coming to this country in 1893. 
Mr. Johnson has a son and daughter 
employed by Swift & Co. 

Harry Venzloff, for many years 
superintendent of the Krey Packing Co. 
plant, St. Louis, is now operating execu- 
tive for the H. Sokolik Packing Co., St. 
Louis. Carl Reinert, master mechanic 
for the Krey Packing Co., has been 
made superintendent of the plant. 

Con Yeager, Pittsburgh’s old-time 
equipment and supply authority, is now 
en route home from a long and enjoy- 
able Florida vacation. The shortage in 
hogs evidently extended to the Southern 
razorbacks, as Con reports he saw none 
on this trip. 


NEW YORK NEWS NOTES 


In a tour that will include several 
of the leading consuming points in the 
United States the Nebraska & Color- 
ado Lamb Growers’ Association has 
held meetings in Chicago, Boston and 
Philadelphia, and on April 2 met in 
New York at a luncheon at the Roose- 
velt hotel representatives of meat 
packers, wholesalers and retailers. The 
lamb growers were represented by H. 
W. Farr, who outlined the purpose of 
the association and expressed the hope 


that in its efforts to increase the con- 
sumption of lamb it would have the 
cooperation of meat packers, whole- 
salers and retailers. Other association 
members who were present included 
R. W. Graham; John L. Anderson; C. 
J. Fitzsimmons and B. L. Von Trotha, 
all of whom, together with Mr. Farr, 
are from Colorado; Frank Willard, New 
Mexico, and W. J. Stafford, Nebraska. 
Representing the meat industry were 
T. E. Ray, Swift & Company; G. A. 
Handley, Cudahy Packing Co.; F. W. 
Loucks, Armour and Company, and 
A. E. Nelson, Wilson & Co., for the 
packers; Albert Rosen for the retailers, 
and Charles Gachot and Max Kraus for 
the wholesalers and jobbers. 


John J. Doheny, in charge of meat 
packing and dairy division, Milprint 
Products Corporation, Milwaukee, Wis- 
consin, was a visitor to New York for 
several days this week. 


Visitors to New York during the past 
week from Armour and Company, Chi- 
cago, included P. L. Reed, vice presi- 
dent and treasurer; L. B. Dodd, dressed 
meat department, and J. M. Sagert, 
beef cutting department. From Wilson 
& Co., Chicago, W. R. Brown, and H. A. 
Gembick, legal department; L. Barten- 
stein, engineering department, and T. 
W. Harrington, curled hair department. 


Meat, fish and poultry seized and de- 
stroyed by the health department of the 
city of New York during the week 
ended March 30, 1935, were as follows: 
Meat—Brooklyn, 308 lbs.; Manhattan, 
3,232 lbs.; Queens, 173 lbs.; total, 3,713 
Ibs. Fish—Brooklyn, 750 lbs.; Man- 
hattan, 56 lbs.; total, 806 lbs. Poultry— 
Brooklyn, 13 lbs.; Manhattan, 10 lbs.; 
total, 23 lbs. 


W. L. McCauley, who was superin- 
tendent, United Dressed Beef Com- 
pany’s plant from 1904 to 1914, and up 
to his retirement a year ago was gen- 
eral superintendent, Swift Internacional, 
with headquarters at Chicago, passed 
away on March 30 at Los Angeles, Calif. 


Harry Levi & Company, Inc., well- 
known sausage casings firm which has 
been operating in Chicago for almost 
20 years, has now established a New 
York office at 625 Greenwich st. to 
take care of its Eastern trade. 








to add 
to your 
sales list 


640-48 Washington St. 








A PROFITABLE ITEM 


Packers in the East have enjoyed large 
profits from this item for many years. 
DISTRIBUTORS WANTED 
° states except N. J., N. Y., and Penna. 


in all 














F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 
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“We tested its 
MILDNESS ano SOLUBILITY 


on the delicate 
flavor of shrimps, 


says 1), A, Krauss 


OF THE BRUNSWICK FISHERIES IN GEORGIA 


3 


“AND every packer knows 

how quickly delicate 
flavors reveal the true nature 
of a salt. We’ve tested many 
salts in our shrimp brines, 
but we’ve never found one 
so satisfactory as Diamond 
Crystal Salt. We use it in all 
our cures.” 


Countless other quality 
packers agree with Mr. 
Krauss because, you see, the 
exclusive Alberger process 
of making Diamond Crystal 
insures a milder salt, free 
Introducing Mr. D. A. 
Krauss, whose job is super- 
intending the production of 
over 1,000,000 pounds ofsea 
food annually in the Bruns- 
wick Fisheries, in Georgia. 


from impurities and uniform, 
always. And its flaky nature 
makes it more readily solu- 
ble, than cube grain salt, in 
all your*brine cures. 

In your dry cures, too, you'll find that this flat flake 
rubs better and spreads more evenly 
without popping off. And its uniform 
mildness prevents burning of the tis- 
sues. Why not put Diamond Crystal 
to the test in your plant? Diamond 
Crystal Salt Company, (Inc.), 250 Park 
Avenue, New York, N. Y. 


UNIFORM IN COLOR... PURITY ... DRYNESS 
» SOLUBILITY... SCREEN ANALYSIS... 
CHEMICAL ANALYSIS...CHARACTER OF FLAKE 
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LAST MINUTE ORDERS 
FOR EASTER HAM BAGS 


can be filled immediately! 


We have a substantial stock of ham 
bags in all sizes ready for immediate 
delivery. We can fill your require- 
ments and give immediate service. 


Just another reason for buying from 
the Stockinette Leader! 


State 1637 


222 West Adams St., Chicago, Ill. 
Selling Agent 


THE ADLER COMPANY 
CINCINNATI 

















FOR FLAVOR APPEAL 








Maintain Sales Volume with Specialties 


CHILI Profitable . . . a fast seller ... 


easily made with “C. P.” Chili Frank- 


FRANKFURTERS ‘i Saroning. «Write for sa 


Chili as 
’ K Special: X5: 
Fey. Mexican: 


No. 1 Mexican: 


SHE Pepper 
SS: CS: 
| Mexican: 


Chicago, » 160 E. Illinois St. 


No. 1 Mexican: = mM 


STANDARDIZED QUALITY 
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SURVEY ON SAUSAGE GRADES 


(Continued from page 21.) 


of manufacturing only one quality 
grade. Business began to come back. 
In a few months it was back to 80,000 
lbs. weekly, in the neighborhood of 
which it has remained ever since. 

Sausage manufacturers need to have 
more guts and more confidence in their 
good judgment. : 

If they would stick to what they know 
are sound business principles, and not 
be led astray by rumors and the whim- 
perings of those who would rather drift 
with the current, there would be fewer 
gray hairs in sausage manufacturers’ 
heads, and more profit and satisfaction 
for everyone connected with sausage 
making. A little determination to see 
the quality program through is all that 
is needed in most cases. 


Now Is Time to Do It 


“If we expect to continue to enjoy 
the confidence of the public,” one sau- 
sage manufacturer says, “we must 
greatly improve upon the quality of 
sausage made during the past few 
years. There is nothing that has hap- 
pened in the meat industry which can 
compare in foolhardiness and bad judg- 
ment with putting price above quality. 


“There is no question but what the 
consumer enjoys good sausage, and the 
return to a quality policy on the part 
of packers and sausage manufacturers 
is the only means of regaining for our 
products the prestige and volume they 
formerly enjoyed. 


“If we would all start on a campaign 
of that kind, and encourage the co- 
operation of retailers great strides could 
be made. And this is the year to do it. 


“Good products honestly priced are 
finding ready consumer acceptance. All 
that is needed to bring about a revival 
of sausage consumption is elimination 
of poor quality products now on the 
market—products that do not please 
and satisfy, and that discourage con- 
sumption of all kinds and grades of 
product.” 


Do you want to increase your sau- 
sage volume, Mr. Packer and Sausage 
Manufacturer? The way to do it is to 
forget prices, make good products, ask 
what they are worth, and give to sell- 
ing and merchandising a little more 
time, thought and effort than you have 
given to them. 

This is the first of a series of articles on 
the sausage situation as revealed by THE 
NATIONAL PROVISIONER survey among 


sausage manufacturers. Another will appear 
in an early issue. 


Must Know Sausage Costs 
If Profit is to be Made 


HERE is probably no more impor- 
tant factor in the sausage business 
than the proper figuring of costs. 

It is one thing to keep doing business 
just for the sake of doing business, but 
it is quite another thing to conduct that 
business in a way that will show a 
profit, not a loss, at the end of any 
given period. 

Too many sausage manufacturers, 
preoccupied with the physical necessi- 
ties of production, are likely never to 
recognize the thin and not easily dis- 
cernible line that separates profit and 
loss. Guesses are usually as slippery 
as banana peelings, and the road to 
failure in the sausage industry is paved 
with them. 

Number of factors involved in making 
sausage are many and diversified. And 
many a sausage manufacturer who has 
thought himself making money from 
week to week—because he did not in- 
clude all his costs in his figuring—has 
come down to the end of the year with 
the disillusioning discovery that the 
postman has been bringing him more 
bills than checks. 


Forms for Fighting Costs 


In the hope of helping its members to 
keep sight of that all-important line 
between profit and loss, and to avoid 
crossing it into the zone of actual loss, 
the National Organization of Sausage 
Manufacturers (a division of the Insti- 
tute of American Meat Packers) has 
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worked out some forms for figuring sau- 
sage costs so minutely that the manu- 
facturer can quickly ascertain the prob- 
able gain or loss on a current lot. 


These include such factors as costs of 
raw materials used, expense of manu- 
facturing, and various expenses of sell- 
ing, delivery and management. Seven- 
teen different items of plant overhead 
are noted, for example. A preliminary 
explanation goes into such matters as 
when to figure a test cost, how to make 
the test, how to figure various costs 
and other expenses, how to compare one 
period’s costs with another’s, and rela- 
tive importance of various factors in 
small plants and in large ones. 


Forms are based on the principle that 
it is advisable, wherever possible, to 
have in the hands of the sausage fore- 
man a formula calling for a standard 
block—or whatever the unit may be— 
of any given sausage. This formula can 
be changed whenever markets or chang- 
ing requirements of trade make it nec- 
essary. 

It is also important to include in the 
costs of ingredients delivered to the 
sausage room the expense of any re- 
trimming or other rehandling not in- 
cluded in the original cost of the raw 
materials. 


When and How to Make Tests 


Typical sections of the introductory 
chapter, which explains purposes and 
uses of forms, are the following para- 





grahs on when to make a test cost, and 
how: 

“Cost of each sausage product should 
be figured as often as necessary to keep 
in line with changing conditions. New 
costs must be found whenever material, 
labor or other cost items have advanced 
or declined by any considerable amount. 
Some plants refigure all costs every 
week, and cost of the chief products 
even oftener. When the market is going 
up or down rapidly new tests must be 
made every few days; when prices are 
stable, the costs may be figured less 
frequently. 

“Costs should be figured for actual 
test lots whenever possible. Materials 
used should be measured carefully, fin- 
ished weight of product taken, and per- 
centage of yield calculated whenever 
possible. However, rough cost figuring 
may be done without actual test lots 
being run, if costs are wanted in a hurry 
when no product of that kind is being 
made. The standard formula for raw 
materials may be used, and expected 
yield may be figured from experience. 
In this way the probable cost may be 
calculated quickly at any time.” 

Along with the test forms and expla- 
nations, the organization is supplying 
its members, upon request, with a flexi- 
ble-cover binder of convenient size 
either for desk use or for carrying about 
the plant when necessary. Additional 
copies of the test sheets are for sale to 
members only. 

The forms were worked out by a spe- 
cial committee on Sound Cost Figuring, 
whose members are G. E. Duwe, chair- 
man, Mickelberry’s Food Products Co., 
Chicago; O. L. Boyd, Oscar Mayer and 
Company, Inc., Chicago; Walter Frank, 
Frank and Company, Milwaukee; Ed- 
ward C. Jones, Jones Dairy Farm, Fort 
Atkinson, Wis.; W. D. Jones, Carl A. 
Weitz Company, Boston; E. C. Hart- 
man, Stahl-Meyer, Inc., New York City; 
Adolph Koch, Arnold Brothers, Inc., 
Chicago; G. M. Pelton, Swift and Com- 
pany, Chicago; Frank D. Warner, 
Armour and Company, Chicago, and 
Charles F. Wetterling, jr., Charles Wet- 
terling & Sons, Inc., Chicago. 

The committee was assisted by the 
Institute’s Department of Organization 
and Accounting, of which Howard C. 
Greer is director, and H. A. Armstrong, 
a staff member of the Institute’s De- 
partment of Public Relations and Trade, 
assigned to the work of the National 
Organization of Sausage Manufacturers. 


NEW ZEALAND BEEF IMPORTED 


New Zealand frozen beef again made 
its appearance in the New York mar- 
ket when shipments totalling 74,351 Ibs. 
were received during the week ended 
April 4. Only 67,840 lbs. of frozen and 
chilled beef were received from Canada. 
Other imports included 748,242 lbs. of 
edible tallow and 579,000 Ibs. of canned 
beef. 


Watch “Wanted Page” for bargains. 
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‘For the Retail Mea 


Dealer 


Retail Meat Prices Are Lower Than 


in Pre-Depression Years 


ERE and there throughout the 
H country so-called consumers’ 
“meat strikes” have developed, due to 
rising prices caused by short supplies. 
Most of this “strike” agitation has been 
fomented by sensational newspapers 
looking for headlines and circulation, or 
by political demagogues. 

On the whole, consumers have seemed 
to have a surprisingly clear picture of 
the situation. They know of the live- 
stock shortage, and of the AAA pro- 
gram which has reduced food supplies 
in the face of drought, and in most 
cases they seem to know where to place 
the responsibility. 

The fact is that retail meat prices are 


PERCENT 
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100 


food prices is 21 per cent below the 
1924-28 average. 

The bureau’s records of retail meat 
prices for the last ten years shows re- 
tail prices of pork reached their highest 
point in July and August, 1926; retail 
prices of beef were highest in Septem- 
ber, 1928; and retail prices of lamb 
were highest in May, 1927. Price trend 
of these meats was downward there- 
after until the spring of 1933. 

The high point for pork was 127.4, 
as an index figure, the low point was 
45.3, and prices on March 15 this year 
averaged 82.9. The high point for beef 
was 124, the low point 58, and the 
March 15 average 84.6. The high for 
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RETAIL MEAT PRICE TREND FOR PAST 11 YEARS. 


Retail prices of beef, lamb and pork at New York (which is a representative market) 


from 1924 to 1934, as compiled by the U. S. Bureau of Agricultural Economics. 


These 


are composite prices, weighted according to proportion of cuts and products in good 


grade carcasses, 


lower than at any time during the 
period from 1924 to 1932, as shown by 
the government chart which appears on 
this page. A statement by the U. S. 
Bureau of Agricultural Economics, 
issued this week, outlines the situation. 


Prices Below Recent Years 

Retail prices of pork in New York 
City are 17 per cent below the average 
for the five-year period, 1924-28; retail 
prices of beef are 15 per cent below 
the average for this period, and retail 
prices of lamb are 36 per cent below 
that average, according to compilations 
by the U. S. Bureau of Agricultural 
Economics. The general level of retail 
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Pork prices cover major hog products, 


including lard. 


lamb was 119.6, the low 47, and the 
present average 64.2. 


Causes of Recent Advance 


The sharp advance in retail meat 
prices in recent months is attributed by 
the bureau to greatly reduced slaughter 
supplies of hogs and of well-finished 
beef cattle. Pork supplies are expected 
to continue far below average the re- 
mainder of this year; supplies of the 
better grades of cattle are expected to 
continue small for several months; but 
lamb supplies have been reduced rela- 
tively little. The early spring lamb 
crop now moving to market is estimated 
only slightly smaller than last year. 


The bureau says that although retail 
prices of the different kinds of meat 
usually follow the same general trend, 
there is considerable variation in the 
short-time movements, largely because 
of relative differences in supply. Hog 
production can be decreased or increased 
much more rapidly than production of 
either cattle or lambs, and changes in 
lamb production are more rapid than 
changes in cattle. 


These variations in production, says 
the bureau, frequently result in supplies 
of one kind of meat being relatively 
large when supplies of other meats are 
small, and in consequence the prices of 
meats in short supply will be relatively 
high as compared with prices of meats 
relatively plentiful. 


Supplies and Consumer Buying 
Power 


Changes in consumer buying power 
are said to have accounted for much of 
the rising trend in retail meat prices 
from 1924 to 1928, and for the marked 
decline from 1929 to 1933; also for a 
large part of the gain during 1934. 
Studies made by the bureau show that 
consumers, as a whole, spend about the 
same proportion of their income each 
year for meats, regardless of changes 
in the total income or in the supply of 
meats available. 


The bureau points out that a marked 
increase or decrease in total income is 
reflected in meat prices, as is also a 
marked increase or decrease in supplies 
of meat. With no change in total in- 
come, it is stated, total expenditures of 
consumers for meats are practically un- 
changed, although as the result of an 
increase or decrease in the amount of 
meat available there may be a marked 
change in the quantity of meats con- 
sumed. 


Livestock production rather than con- 
sumer buying power largely determines 
the quantity of meat consumed, says the 
bureau, with the further explanation 
that production in turn is governed by 
feed supplies and the relation of feed 
prices paid for livestock. 


Seasonal variations in retail meat 
prices are attributed by the bureau to 
changes in supplies and variations in 
demand due to changes in temperature. 


CAMPAIGN TO PUSH LAMB 


Lamb streamers, window displays 
and radio talks are telling consumers 
about “Lamb at its Best” in the adver- 
tising campaign now being carried on 
by a number of meat packing com- 
panies working through the Institute of 


The National Provisioner 

















American Meat Packers and the Na- 
tional Live Stock and Meat Board. 

Ten 5-minute radio talks, several of 
which were presented during the past 
week, are being made in the large con- 
suming centers of the country. The 
talks are being given in Chicago by 
Inez Willson, home economist for the 
National Live Stock and Meat Board. 
In other cities the home economists for 
various radio stations will deliver the 
talks. Addresses will feature nutritive 
value of lamb, its economy, and variety 
of delicious ways in which lamb can be 
prepared by the housewife to make 
daily meals more appetizing. They will 
be given on the following days. Tues- 
day, April 9; Thursday, April 11; Fri- 
day, April 12; Friday, April 19; Tues- 
day, April 23; and Friday, April 26. 

Stations broadcasting the material 
and the time of the broadcast are: 
WMAQ, Chicago, 9:30 to 9:35 a. m. 
(C.S.T.); WBZ-WBZA, Boston-Spring- 
field, 10:45 to 10:50 a. m. (E. S. T.); 
KDKA, Pittsburgh, 9:55 to 10:00 a. m. 
(E.S.T.); WTAM, Cleveland, 10:10 to 
10:15 a. m. (E.S.T.); WOR, Newark, 
8:20 to 8:25 a. m. (E.S.T.); WCAU, 
Philadelphia, 10:05 to 10:10 a. m. (E. 
a. 5.) 

Special material for advertising lamb 
products has been prepared under the 
supervision of the Institute’s depart- 
ment of public relations and trade and 
distributed to retail meat dealers. The 
material includes a large window pos- 
ter, and a series of window signs ad- 
vertising lamb specials such as lamb 
chops, leg of lamb, lamb shoulder 
roast, breast of lamb, lamb patties and 
lamb stew meat. The material is 
printed in red and green. 


WHY LAMB IS A GOOD BUY 


Current lamb prices were explained 
by George M. Lewis of Chicago, asso- 
ciate director of the Department of 
Marketing, Institute of American Meat 
Packers, on the program of Feeders’ 
Day at the Colorado State College of 
Agriculture. Pointing out that meat 
prices are always dependent upon the 
law of supply and demand, Mr. 
Lewis cited government statistics which 
showed larger lamb supplies in relation 
to consumer purchasing power than ex- 
isted in the early part of 1930. 


“According to the U. S. Department 
of Agriculture, the number of lambs on 
farms on January 1, 1935, was only 
about 3 per cent lower than on January 
1, 1930. Meanwhile, the most recent 
report of the Department of Labor re- 
veals that in February the index of 
factory payrolls—generally recognized 
as indicating the level of consumer pur- 
chasing power—was 30 per cent lower 
than in February, 1930. 

“In view of the foregoing facts, it is 
not surprising to find that the average 
retail price of a representative cut like 
leg of lamb on March 18 (the most 
recent date for which adequate govern- 
ment figures are available) was about 
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FANCY LAMB FOR THE PRESIDENT. 


Here is the champion lamb of the American Royal show at Kansas City being shipped 
by air to the White House at Washington. 


Manager Hiram Bickett of Wilson & Co.’s 
Kansas City plant is directing the loading. 


23.5 per cent lower than on the corre- 
sponding date 5 years ago.” 

Mr. Lewis revealed that the ratio of 
lamb receipts to cattle and calf receipts 
at the principal live stock markets dur- 
ing March was substantially larger than 
at this time last year—a situation which 
he said has made lamb an attractive 
“buy” to housewives on a price appeal 


and thus give it a more popular favor. 
In the long run, this will lead to a more 
sustained demand for lamb and should 
react favorably to lamb producers. 


DEFACING INSPECTION MARKS 


A New York dealer in meats, fined 
by the court of special sessions of that 
city for shipping meats on which no 
inspection marks were found, was held 
by the state supreme court not respon- 
sible for obliteration of marks in cut- 
ting and boning. 


“The average housewife,’ 
“usually asks her meat dealer to sug- 
gest an economical meat when she 
makes her weekly purchase. 
present market conditions the dealer is 
almost certain to mention lamb as a 
relatively low priced meat and this situ- 
ation is likely to re-acquaint many 
families with the delicate flavor of lamb 


Federal and city inspectors inter- 
cepted a shipment of meats by Louis 
Zeleznik, consisting of 1,400 boned and 
trimmed navels contained in 14 sealed 
barrels, bearing U. S. domestic meat 
Thirty navels did not bear 
identifiable inspection brands. 
ant claimed navels had been properly 
branded, but marks had been obliterated 
in cutting and boning meat. 
court held that if meat had been in- 
spected and passed it was lawful to 
ship it intrastate or within New York 
City, despite obliteration of the stamps, 
and that no rebranding was necessary. 
The city has since refunded the fine. 








RETAIL MEAT PRICES 


Average of semi-monthly prices at New York 
and Chicago for all grades of pork and good grade 
of other meats, in mostly cash and carry stores. 

Compiled by the U. S. Bureau of Agricultural 
Prices are based on simple average 
of quotations received. 
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Rib roast, Ist 6 cuts Be CARTON EGGS GO ON THE AIR 

Housewives are learning why they 
should buy carton eggs in the “Ro- 
mantic Bachelor” radio program spon- 
sored by the Self-Locking Carton Co. 
of Chicago, over station WGN every 
Tuesday, Thursday and Saturday at 9 
a.m. This program of music and help- 
ful hints to the housewife is designed 
to assist egg dealers to sell a larger 
volume of cartoned eggs. 
number of Chicago distributors are co- 
ordinating their own advertising with 


Mio 
ous 








this new radio publicity and securing 
full advantage of it. 

The advertising carries the following 
recipe which dealers can use to sell 
more eggs: 

HAM AND ONION CREAMY OMELETTE 
14 Ib. ham (cut in small pieces) 

4 eggs 

2 tablespoons milk 

1 green onion (minced, green and all) 

Beat eggs. Add milk. Fry slightly. 
When half done, add eggs and cook 
slowly. Serve on hot platter and 
sprinkle minced onion over the top. 


NEWS OF THE RETAILERS 


Edward J. Ogden has opened a meat 
and grocery market in the Mott-Best 
bldg., Main st., Hudson, N. Y. 





Otto Bess has opened a meat market 
at Columbus, O. 


J. W. Perryman has enlarged his gro- 
cery store in Clinton, IIl., to include a 
meat department. 


H. W. Sadler, operator of a meat mar- 
ket in Batavia, Ia., for the past six 
years, has moved his market and stock 
to Ottumwa and will open a store there. 

Associated Markets will open a meat 
market at W. 20th and Isabella sts., 
Sioux City, Ia. M. Enright will be the 
manager. 

Harold Briggs, Horton, Ia., has pur- 
chased the Lough market at Plainfield, 
Iowa. 

A. E. Orcutt bought the Smith meat 
market in Lamont, Ia. 

Ray Best has opened a meat market 
at Rock Rapids, Ia. 
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SELF-LOCKING CUSHION 

CARTONS MAKE EGGS LOOK 
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al Patented 
ELF-LOGKIN 
EGG CARTONS 


SELF-LOCKING CARTON CO. 
‘589 E. Illinois St. CHICAGO Phone Superior 3887 





1563 E. Illinois St., Chicago, Ill. 


-~ | 
km | business. Send samples, without obligation. 


| Name 


| Address 


THE LEADING 

Whether it be a gown, an automobile or 
a carton of eggs—the product must have 
EYE APPEAL. SELF-LOCKING CUSH- 
ION CARTONS appeal to a woman's 
sense of quality, they help convey the 
thought that the eggs are good eggs and 
should be purchased. This is why most 
of the leading egg distributors of the 
United States standardize on SELF- 
LOCKING CUSHION CARTONS. 


Mail the coupon below for carton 
samples and more information. 





Gentlemen: 


We are interested in building our Egg 
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Bert McClay and Worth Bundy have 
taken over the meat department in the 
Johnson store, Alexandria, Minn. 


The C. Thomas Co. will open a new 
meat and grocery business at 720 Laurel 
st., Brainerd, Minn. 


Russell Black and H. B. Langenfeld 
have taken over the Cash Meat Market 
at Hastings, Minn., 


Bert Motzko, meat dealer, has sold 
his interests in Clarissa, Minn., to Jake 
Holper and John Woef. 


George Kearns of Galva, IIl., has 
rented the Howell bldg. on Division st., 
Woodhull, Ill., and will open a meat 
market. 


C. W. Pitman has been appointed 
manager of the Tip Top market, 217 
17th st., Rock Island, Il. 


Eddie Harris, who has conducted the 
Cobb meat market in Montfort, Wis., 
for the past 4 years, has sold his busi- 
ness to Moon Bros. 


Strom’s grocery and meat market is 
now located in the Leivestad building, 
Northfield, Mich. 


Peter Reggos is in charge of the meat 
department of Economy Food Shoppe 
in Coloma, Mich. He was formerly 
manager of the City meat market. 


D. Huisman, who has been engaged 
in the meat business in Otsego, Mich., 
for the past five years, has sold out to 
Bert Clemens. 


Fred Largent has sold his meat mar- 
ket in Coulee Center, Wash., to Roy 
Young. 


AMONG NEW YORK RETAILERS 


At the meeting of South Brooklyn 
Branch on April 2 after discussing clos- 
ing hours the majority were in favor 
of 6:30 p. m. weekdays and 9 p. m. on 
Saturdays. The 6:30 hour was arrived 
at after taking into consideration that 
many workers do not arrive home until 
6:00 or 6:15, and should a retailer close 
before 6:30 this trade would be lost. 


Joseph Maggio presided at the meet- 
ing of Brooklyn Branch on March 28, 
when Louis Lamm, an active member 
for 32 years was made a life member 
of the branch. Mr. Lamm was at one 
time state secretary. Committees on 
the testimonial dinner, ball and code 
violations rendered reports. The next 
meeting will be on April 11. 


Installation of officers by Mrs. Chas. 
Schuck and reports of committees were 
enjoyed by the Ladies’ Auxiliary on 
March 28. President Mrs. William 
Kramer presented Mrs. Schuck with a 
corsage and Mrs. Kramer received a 
silver gift from the Auxiliary in ap- 
preciation of two years of good work. 
It was decided to have a night club 
party at Casino de Paree on April 29. 

A successful card and bunco party 
was given by the Eastern District 
Ladies Auxiliary at Schwaben Hall on 
March 28. More than two hundred 
were present. 
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These Trade Marks Indicate 
»>C D SUPERIOR Grinder Plates and Knives | O K 











TRADE MARK TeeaOt waRe 
Equip your meat grinder with the Famous C. D. Angle We guarantee that C. D. Plates will outwear any 
Hole Reversible Plate with changeable bushing that will other three plates on the market. 
not come loose. Beware of imitations and infringements of patents. 
Or the C.D.V. (tapered holes) plates, hub and plate When buying a new grinder insist that it be equipped 
one solid piece of steel—ideal plates for fancy pork sau- with C. D. Plates and O. K. Knives. 
sage and summer sausage. _ No. 6 C. D. Plates have a 2%-inch cutting surface. 
Make your meat grinder a meat cutter and use the No. 5 C. D. Plates have a 2%-inch cutting surface. 
O. K. Knives with changeable blades. For further information address the 
Successful sausage makers know by actual tests that 
these C. D. Plates and O. K. Knives are the most effi- SPECIALTY MFRS. SALES CO. 
cient and most practical plates and knives in existence. 2021 Grace St. Chas. W. Dieckmann Chicago, Ill. 











An Important Development 
in Meat Packing Methods 


THE **PLUS” LINE 


OF IMPROVED 


BUTT TUBING 


A NEW DEVELOPMENT OF WYNANTSKILL 
WHICH WILL 
SHAPE SMOKED PORK BUTTS PERFECTLY 








A result of extensive re- 
search in Eastern packing 


\ 
on all PRESIDENT oxul 





plants . . . far superior to 
any butt tubing we have man- 
ufactured in the past . . . and 





offered at no advance over our 
| prices on old style butt tubings. 











H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago 
Canadian Office: Windsor, Ont. 


Makers of the genuine H. J. Mayer 
Special Frankfurter, Bologna, Pork 
Sausage (with and without sage), 
Braunschweiger Liver, Summer (Mett- 
wurst), Chili Con Carne, Rouladen Del- 
icatessen, Wonder Pork Sausage Sea- 
sonings, New Deal Lyone Seasoning and 


Write for Samples 


WYNANTSKILL MFG.CO.':<’ 


Fred K. Higbie Represented by Jos. W. Gates 


417 S. Dearborn St. R. F; McDermott | 131 W. Oakdale Ave. 
Chicago, Ml. Glenside, Pa. 
E. J. Donahue . M. Ardi Ww. J. Newman 
47 Rossmore Road x 1005 Pearl St. 
Jamaica Plain, Mass. Corona, L. I., N. ¥. Alameda, Calif. The Man Who Knows Special NEVERFAIL Curing Compounds. 

















A. C. WICKE MFG. CO. 


Complete Market Equipment 
NEW YORK CITY 


Salesrooms: Main Office and Factory: 406-414 East 102nd St. Bronx Branch: 
425-435 E. 102nd St. Phone ATwater 9-0880 for All Branches 739 Brook Ave. 
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WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended Cor. week 





patmsieraeden @i10 5 @6 


Veal Products 


Medium racks 




















Medium lambs .......... @15 @l4 
Choice saddles .......... @19 @18 
Medium saddles ... re @li @16 
Choice fores ............ @13 @l4 
Medium fores ........... @ll @l2 
Lamb fries, per lb....... @32 @25 
Lamb tongues, per lb.... @13 @15 
Lamb kidneys, per Ib.... @20 @20 
Mutton 
ee GE ccseccaceses @ 8 @ 6 
SE GEE osésneececces @10 @lo 
Heavy saddles .......... @l1 @10 
Light saddles ........... @13 @lz2 
DY PT 260 ss coce ese @ 5 @ 4 
DE SED écesicccocecs @7 @ 8 
Mutton legs ........ eeeee @13 @12 
WEUBCtOR TOERS co ccccccccecs @10 @10 
PE GEN ceviccccesss @i7 @ 3 
Sheep tongues, per Ib.... @12% @ 9 
Sheep heads, each....... @i4 @ 8 
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Prime native steers April 3, 1935. 1934. 
400- 600 , cesccsesee Gas lz @ls 
s0U- SOU... a --18 @ly 10 @il 
800-1000 ....... - 1944@ 20% ¥',@10 

Good native steers 
400- 6U0 -174%@18% 10 @1u% 
60U- SUU cevcceceecshe anne Y @ ¥% 
oS ee 84%q@ 8% 

Medium steers 
OOP Ge scccecviscwcae Ge oa @ 9, 
a, MTC 1649@17% 4@ on 
| eee ee 164, @17'4 8” @ 34 

Heifers, good, 400-600... .1642@1i42 Yea L0ig 

Cows, 40U-G0O0 ......2.-- 10 @il4 5% @ 6% “4 

Hind quarters, choice.... @23'e @15% 

Fore quarters, choice... @1i5' q@ll 

Beef Cuts 


Steer loins, prime..... unquoted @20 
Steer loins, No. 1........ @39 @1s 
Steer loins, No. 2..... : @34 @li 
Steer short loins, prime.. unquoted @26 
Steer short loins, No. | @ol wr 
Steer short loins, No. 2 @43 22 
Steer loin ends (hips).... @27 @ls 
Steer loin ends, No. 2... @25 @iz 
Cow loins Seedeescce @zl @lil 
Cow short loins....... : @25 @ls 
Cow loin ends (hips). ; @li @y 
Steer ribs, prime. ae unquoted @li 
Steer ribs, No. 1.. aaa @2i @li4 
Steer ribs, No. 2........ @e @1s 
Cow ribs, No. 2....... @G i? @ 3 
Cow ribs, No. %..... , @ll @ 7 
Steer rounds, prime . unquoted @10% 
Steer rounds, No. 1. 3 @lij @ %% 
Steer rounds, No. 2.... @16 @ 9 
Steer chucks, prime. . . Uunquoted @l1vu 
Steer chucks, No. 1...... @14% @ d% 
Steer chucks, No. 2...... @14 @s 
Cow rounds ‘ “rae AP @i3 @ 7% 
Cow chucks ........ ‘ @l2 @ 614 
Steer plates ...... ia @l4 @ os 
Medium plates ........ @l13'%, @ i 
Briskets, No. 1.......-. @i9 @s8 
Steer navel ends...... v6 @i2 @ 3% 
Cow navel ends.......... @101, @ 34g 
Fore shanks ceobeses @l0 @ i 
Hind shanks epee @i7 @ 4 
Strip loins, No. 1, bnis.. abo @35 
Strip loins, No. 2........ @50 @sz 
Sirloin butts, No. 1...... @30 @ii 
Sirloin butts, No. 2...... @22 @l4 
Beef tenderloins, No. 1. @iv @40 
Beef tenderloins, No, 2.. @55 @30 
Rump butts ...... ore @26 @l13 
Flank steaks .........++- @22 @i12 
Shoulder clods ..........- @12% @ 8% 
Hanging tenderloins .... @i2 @ 6 
Insides, green, 6@S8 ibs. 3 @l4 @ 9% 
Outsides, green, 5@6 lbs @12% @ 814 
Knuckles, green, 5@6 lbs. @l4 @ 9 
Beef Products 
Brains (per lb.)... ‘ @ 9 @ 5% 
PEO wc cccceses @10 @ 5 
ee R @is @ 15 
Sweetbreads ........ ‘ @32 @li 
Ox-tail, per Ib...... ea @i @ 6 
Fresh tripe, plain..... @i @ 4 
Fresh tripe, H. C.... @10 @s 
BRUOEE cs cccccccess ; @20 @l2 
Kidneys, per Ib..... @101, @ 8 
Veal 
Choice carcass .... ..-14 @15 10 @il 
Good carcass . coscecene Geae 6 @9 
Good saddles ..........-14 @I17 10 @l4 
0 eee 2 @13 8 @10 


Brains, CBG ....ccccees @ll @ 6h 

Sweetbreads ...... Sc enbinare @45 @35 

Calf livers ..... oeeseame a4 @35 
Lamb 

Choice lambs .......... @l6 @l6 


CHICAGO MARKET PRICES 
¥ y ? A 4 via 
cS (ty ae | 


Fresh Pork, Etc. 


ork loins, 8@10 lbs. avg. @2l @13 
Pienic shoulders ...... ali, @y 
Skinned shoulders ...... @ii @10% 
De@naSOTNENS 2 .cccccee ves @36 @30 
ee eo @13 @s8 
8 RE eee @li @ 7% 
Se OD. < cicnamsexes @1v's @l2z% 
Boneless butts, cellar trim, 

2@4 Lonaepacen deans @22 @16 
EN Sake piesinedcae ease @lz @i 
ES abidwwedesadasieewed @lz @ 6 
PE SED patigesceawee's @ 6 @ 2% 
eee WOE kc ccescces : q@il @t 
OS reer re @13 @i7 
. - eer @i @ 3 
Kidneys, per Ib........ ‘ alu @i 
DEED sxkyeae tavmnenesce @lv @i 
RE |. keraniulentue wate oe @lvo @i 
Ss beltinwAweawieesdiaeea.s @ 5 @ 4 
BOUND. cevccevscoses bees @lu @ 4% 
MES teeta: da nip eanaceuiwaaky @s @ 5 
SD “Secuenweoese Se i (‘e806 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 














Pork sausage, in 1-lb. cartons........ ere 
Country style sausage, fresh in links. 23% 
Country style sausage, fresh in bulk.... 21% 
Country style sausage, smoked......... 25% 
Frankfurts in sheep casings............ 2214 
Frankfurts in hog casings ............ 201% 
Bologna in beef bungs, choice.......... 17% 
Bologna in beef middles, choice......... 18% 
Liver sausage in beef rounds........ 16% 
Smoked liver sausage in hog bungs..... 201% 
Liver sausage in hog bungs............ 20% 
TE ta lite baad Rue ahh edneeess eee @19% 
New England luncheon specialty........ 25 
Minced luncheon specialty, choice....... 20% 
Tongue sausage 7 
DM ¢eewiecdsctcscnenewoueen 18 
DP MeGt ure kek uke SE RUe teed nese teeGee 19% 
rere @19% 
DRY SAUSAGE 
Cervelat, choice, in hog bungs.......... 40 
PE GONE eacencddsctceesteess 20% 
Dt btbveheGgddavnees Kensantveusesaeee 28 
DE Gu acceuietecertée oceans veenes 26 
i  , CUR icncdcccdadeeew neces 36 
Milano salami, choice, in hog bungs..... @37 
B. C. salami, new condition............ 21 
Frisses, choice, in hog middles.......... 35 
Genoa style i PEA RE I 43 
Pepperoni p32 
Mortadella, new condition.............. 23 
SEE. ae dail waliaandd.eedine eeiee sa wave 42 
SE SE Ms cccercnsseseescewees @35 
EE ccewecuscusssscteereacens 38 
SAUSAGE MATERIALS 
(F.0.B. CHICAGO, carlot basis.) 
Regular pork trimmings................ 13 @13% 
Special lean pork trimmings............ @18 
Extra lean pork trimmings............. D 
Cs. ccccpaebanwaeeeecets 12 @12% 
re eee @9 
SE GID tet 6 cares nc.a.e, O4ib me wwe 4e00eeew 8%@ 9 
Native boneless bull meat (heavy)...... @u 
Ee eer @ 9% 
EL 5 cd Giad wwipeaouie cele ae'ud a @10 
REE See ener @ 9 
Beef cheeks (trimmed)................. @ 8% 
Dressed canners, 350 lbs. and up....... 28 
Dressed cutter cows, 400 lbs. and up... @9 
Dr. bologna bulls, 600 Ibs. and up...... @ 8% 
Pork tongues, canner trim, S. P......... @18\% 
SAUSAGE IN OIL 

Bologna style sausage in beef rounds— 

I I ON asso, dlarar-el ere’ 6-a'ncn-e eisinine $6.50 

Dee Ge, BOF Gs oo viv cnddiccascescccess 7.25 
Frankfurt style sausage in sheep casings— 

SE. CO. SOP QIN c ccccccccssosccesecee 7.50 

TMESS tims, 1 OO GOI ..o oc cc cccccccccce voces Ge 


Smoked link sausage in hog casings— 
Small tins, 2 to crate 
Large tins, 1 to crate 


BARRELED PORK AND BEEF 








SE EE, TR ncnakcnineneneadare @33.00 
Family back pork, 24 to 34 Pieces bbves 33.50 
Family back pork, 35 to 45 pieces..... 33.00 
Clear back pork, 40 to 50 pieces. 33.00 
Clear plate pork, 25 to 35 pieces...... 29.00 
OS ee er eee @27.00 
CO EEE eee @32.00 
. 2 .. Ree ‘ @23.50 
Extra plate beef, 200 Ib. bblis........ ° @25.00 
BP SI Se. Wi. ia:d:marnaie obai etrnnd: treme 17.50 
Lamb tongue, short cut, 200-Ib. bbl.......... 40.00 
Regular tripe, 200-Ib. Db]..........cccccccces 20.00 
Honeycomb tripe, 200-lb. bbl....... hecpeewe 25.00 
Pocket honeycomb tripe, 200-Ib. bbl.......... 28.00 


DRY SALT MEATS 








Clear bellies, 18@20 lbs @165 
Clear bellies, 14@16 lb @ 165s 
Rib bellies, 25@30 Ibs @165, 
Fat Backs, 106922 Ibs... ....ssccece = @12\% 
Det BOGS, BOGES TRS..0 w cies ccccsccoces @14% 
oe Fara alana wae @13% 
re era aetna aaa @i2 

Fancy reg. hams, 14@16 lbs............ 20% @21% 
Fancy skd. hams, 14@16 lbs............ Pe 
Standard reg. hams, 14@16 lbs. plain..19 @20 


Picnics, 4@8 lbs., short shank, plain...16 @l17 
Picnics, 4@8 Ibs., long shank, plain. . --15%4 a 16% 
Fancy bacon, 6@8 lbs., parchment paper.2 


Standard bacon, 6@8 lbs., plain........2 24 
No. ef ham —_ smoked— 
Insides, NEE: 


Outsides, 5@9 te 

Knuckles, 5@9 ibs. 
Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted... . 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted.... : 
Cooked loin roll, smoked.............0++ 


LARD 





Prime steam, cash, Bd. Trade...... @$12.87 
Prime steam, loose, Bd. Trade...... @ 13.05 
Refined lard, tierces, f.o.b. Chgo.... @ 14144 
Kettle rend., tierces, f.o.b. Chgo.... @ 143g 
Leaf, kettle rendered, tierces, f.o.b. 

RE wise viisnctiacedesmesesee ss @ 154% 
Neutral, in tierces, f.o.b. Chicago. . @ 15% 


Compound, vegetable, tierces, c.a.f.. @ 12% 


OLEO OIL AND STEARINE 


I I cco. wa anu’o ow ave-a bared 124% @13 
Ee Be, Te OU GI, a ccccecahocececeves 2 @12% 
Prime oleo stearine, edible............. 104%,@10%4 


TALLOWS AND GREASES 


Edible tallow, under 1% acid, 43 titre... 74@ 8 





ENG DORON GROW sco cc ccccccccecess 7 

No. 1 tallow, 10% f.f.a .. 64@ 6% 
. ... 3S | eee eee reer re 654@ 6% 
ee ee 71%@ 1% 
PN rrr eee 654@ 6% 
B-White grease, maximum 5% acid.... 6%@ 6% 
Yellow grease, 10@15%..........e2200% 64@ 6% 
Brown grease, 40% f.f.a...... ake cates 5%@ 6 


ANIMAL OILS 


Prime edible .... 
Prime inedible 
cl 

EE Wie Decccceecccceesecseseseseccee 
Bxtra \ Ge eee eee 


MEIN Ro ccansiscanswrnerveusewans 
No. 1 lard oil 
No. 2 lard oil 





ED v.65 5-06. cheWeweddenGweueee @l1 
Freer SA @16% 
PUPS MORTETOOE 2 onc ccccccccccccccccecce @12 
EE SDE oc ccce ce canseeeeesteee @12% 
ern @l1% 
a Is « cdeed wat wheomkiawebene @11% 


Oil weighs 7% lbs. per gallon. Barrels contain 
about 50 gals. each. Prices are for oil in barrels. 


VEGETABLE OILS 


— cottonseed oil in tanks, fob. | 





Sf! mG eee 4@ 9% 
White, deodorized. in bbls., f.o.b. Chgo. 1314 @ 135 
Yellow, errr rr 13 @13'% 
Soap stock, 50% f.f.a., f.0.b........... 2%, 
Corn oil, in tanks, f.o.b. mills..... ae 9% 
Soya bean oil, f.o.b. mills............. 3.5 8.5 
Cocoanut oil, seller’s tanks, f.o.b. coast. @ 4% 
Refined in bbls., f.o.b. Chicago.......... 11% @12 
White animal fat margarine in 1-lb. 

cartons, rolls or prints, f.o.b. Chicago.15 @16 
Nut, 1-lb. cartons, f.o.b. Chicago........ @13% 


Ee errr or @14%4 


PURE VINEGARS 


A.P. CALLAHAN & COMPAR 


STREET 
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@16 
@13% 
@14% 








CURING MATERIALS 
Owt. 







Sacks. 

Nitrite of soda (Chgo. warehouse 

stock): 

1 te 4 bbls. delivered........... ..... $9.10 

5 or more bbls. delivered.............. 8.95 
Saltpeter, 1 to 4 bbis. f.o.b. N. Y.: 

Dbl. refined granulated.......... 6.25 6.15 

—— PO eee 7.25 7.15 

Medium crystals ...cccccccccces 7.624% 7.50 

Large crystals ..........seseees 8.00 7.75 
Dbl. refd. gran. nitrate of soda... 3.62% 3.25 
Salt per -, in minimum car of 80,000 lbs. 

only, f.o.b. Chicago: 

CE watt 450 0000 6060 tsenserseres $ 6.80 

Medium, air dried 9.30 

Medium, kiln dried 10.80 

PEE 6450 decneebsencncsceceenecesevegenss 6.60 
Sugar— 

Raw sugar, 96 basis, f.o.b. New Or- 

DE. bvipeadss heen ceasdetheevenene @3.20 
Second sugar, 90 basis................ none 
Standard gran., f.o.b. refiners (2%). @4.90 

Packers’ curing sugar, 100 Ib. bags, 
f.o.b. Reserve, La., less 2%.......... @4.40 





Packers’ curing sugar, 25) > 
f.o.b. Reserve, La., less ee eee ecaces's @4.30 


SPICES 
(Basis Chicago, original bbls., bags or bales) 
Whole. Ground. 






AMisghiee PUG ccccccccccccccccccce 6 7% 
eer rrr ee 6% 8 
CHE PERRET, BORG. cccccccsccccecs oe 23% 

CE POs BO oc cvcccccccctccs se 23 
Cloves, Amboyna .............-s00. 23 27 
DEE,  adbtceneseseuvecnses 13 16 
BORGER ccccccccccenccecccccccoe 14 17 
Ginger, aman Sehavabtehbeneeeee< 19 21% 
BEEN c cceveccccccccecceccacses 11 
Mace, Fancy ee 65 70 
_ Cl ee 60 65 
Oe Wie. Be Ec cccccccesees - 60 
sane Py PE car ceercecece ve 24 
ig Seis oes 8 RE ae we 15% 
Nutmegs, ee ue 25 
2 ae oe 21 
ie ee Be le. Bo Es escccscozces oe 18 
— fg l—e—EEeee - 2414 
MN ccheaicayeenewkwdeacceaenss as 231, 
ene y tnis SS ee 27 
_——y Sweet Red Pepper.......... ae 26% 
Pamper, GCRFEMEG occcccccccccccccce es 22% 
ME PONEEE DI, Bacccccccscccensese mn 1614 
Pepper, Black ‘Aleppy eeeeeceesceees 11% 18 
WENGE TOME oc cccccccccccccece 10 1% 
Black Tellicherry gu veveeeeceons 12% 144% 
White Java Muntok.. coce 21 
White Singapore ... 18% 201% 


White Packers ... 


SEEDS AND ‘HERBS 
Ground for 


Whole. Sausage. 


I BD i wicicickisvsinnninetomas 9 11% 
GE EE nnrintéddneeenkcees%eees 40 45 
ok eee 16 19 
Coriander Morocco Bleached........ 8 ee 
Coriander Merocco Natural No. 1.... 614 8% 
Mustard Seed, Cal. Yellow.......... 11 13 
OO eee 8% 10% 
TREE, BOOMER, cnciicccccscvctcvce 32 36 
QROBERO. cccccccvcccoccocescccccsece 11 14 
Sage, Dalmation Fancy............. 7 
Dalmation No. 1 Fancy.......... 6% 814 


SAUSAGE CASINGS 


(F.0.B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef Casings: 





Domestic rounds, 180 pack.......... @25 
Domestic rounds, 140 pack.......... @35 
MEPOTE TOURES,, WIGC.. .cccescecccses @ 
Export rounds, medium............. @32 
Export rounds, narrow............. @42 
BO, 3 WORM ccccccccccccccccces Gos 
BO, BF WEGTRRER. ce ccccccccvcccccewees 03 
BB Mndcevccccsecevcsces eens @12 
_  ) eee 
eee @50 
Middles, select, wide, 2@2%% in. diam.. .60 
Middles, select, extra wide, 2% in. and 
eS EE ee oe ee eee 1.00 
Dried bladders: 
nda eunicieamnieneael 90 







10-12 in. wide, flat... 
8-10 in. wide, flat. 
6- 8 in. wide, flat 


Hog casings: 
Narrow, per 100 yds.... ee 
Narrow, special, per 100 yds. werecrr 
Medium, regular .......... .2.10 


Wide, per 100 yds. . 
Extra wide, per 100° y s. 
Export bungs REGS Cay Pee ee ee 
Large prime bungs. 
Medium prime bung 


ee ee ; 
I I ola a4: 0rasg 1a be re eine ties: aa 17 
ITE 0:0 puiedenwtneesnndae<ceesedscne .08 


COOPERAGE 


Ash pork barrels, black iron hoops.$1.3? 
Oak pork barrels, black iron hoops. 1.25 
Ash pork barrels, galv. iron hoops. 1.42 s@1. 5 
Oak pork barrels, galv. iron hoops. . 32 
White oak ham tierces............. 
Red oak lard tierces...... 
White oak lard tierces. 








a0 . 
LSriea 1-90 





Week ending April 6, 1935 





NEW YORK MARKET PRICES 


LIVE CATTLE 


Steers, good, 1,210-1,303-lb. fed...... @11.50 
Cows, common and medium fat...... 4.50@ 6.50 
BEES 09200066e6esnsesaneawenedieesse 5.50@ 6.00 
Vealers, good and choice............. a 00@11.00 
WCE 0.00a0de-sececceedeene 7.50@ 9. ro} 
Vealers, cull and common............ 4.50@ 7 

Lambs, good, fed wooled............ $ 9.00@ 9.10 
Lambs, medium, clipped............. @ 7.75 


LIVE HOGS 


Hogs, 200-250 lbs., average, good....$ 9.10@ 9.20 


RS Fe GD weed tains an aminweatans @ 9.10 
DRESSED HOGS 
Hogs, good to choice 90-140 Ibs...... $16.50@17.00 
DRESSED BEEF 
City Dressed. 
Chalet, BAMVE, BOEWHs éccccecsccescees 20 @22 
Choice, native, light. .....ccccccccccces 20 @21 
Native, common to fair.........ccceces 18 @19 


Western Dressed Beef. 
Native steers, 600@800 Ibs 
Native choice yearlings, 440@600 lbs... 
Good to choice heifers 
Good to choice cows. 







Common to fair cows................... 9 @10 
EE ED IN 000.000 be staicnnsnes 944@10% 
BEEF CUTS 

Western. City. 
No. @26 26 @28 
No @ 2% 23 @25 
No. @21 18 @21 
0) @34 @38 
No . caine @29 28 @32 
a eae: 20 @23 24 @27 
No. 1 hinds and ribs......21 @23 22 @25 
No. 2 hinds and ribs...... 18 @20 20 @22 
By ine ccccceswed 18 @19 18 @19 
2. vs cuscessaue 16 @17 17 @18 
CE ee 14 @15 15 @16 
a, ee 17 @18 18 @19 
se, aes 15 @16 16 @17 
ia | en 14 @15 14 @15 
DREN, Wenbenans 604086 sHereneoescaawel 10 @l11 
Rolls, reg. 6@8 Ibs. avg............+.+-28 @25 
Deeeee, BOR, GES TOG. WER: 6 occ ccc ssscces 18 @20 
Tenderloins, 4@6 Ibs. avg.............. 50 @60 
Tenderloins, 5@6 Ibs. avg...........00. 50 @60 
SEY GENE 00000000000 200000 ve 080086 12 @i4 





EE be ataubeke.+6escuieaeeeee a peeeeee @17 
Medium i @16 
Common @l4 
DRESSED SHEEP AND LAMBS 
Lambs, prime to choice................. 18 @19 
SS a eres: 17 @18 
IN) IIE -o.0:chh 0aaierern srg acim nan aden 16 @17 
EO 12 @13 
ee 10 @12 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 lbs..21 @22 


Po Be eae 35 @40 
Pork tenderloins, frozen.............00% @32 
Shoulders, Western, 10@12 lbs. avg....17 @17% 
Butts, boneless, Western............... 20 @21 
Butts, regular, Western................ 19 @20 


Hams, Western, fresh, 10@12 lbs. avg..19 @20 
Picnic hams, Western, fresh, 6@8 lbs. 


DOOD 55.60 0seseeieteevece eee vesoues 16 @17 
Pork trimmings, extra lean............ 20 @21 
Pork trimmings, regular 50% lean..... @15% 
GEE Sisicscvunstabaeasenumeswesarcena 14 @15 
Regular hams, 8@10 Ibs. avg.......... 21 22 
Regular hams, 10@12 lbs. avg.......... 21 22 
Regular hams, 12@14 Ibs. avg..........21 @22 
Skinned hams, 10@12 lbs. avg.......... 22 e2 
Skinned hams, Ee te ee eee 22 
Skinned hams, 16@18 Ibs. avg.........22 354, Ban%, 
Skinned hams, 18@20 lbs. avg..........2144@22% 
Plenios, 46 Ibs, AVE. ..ccccccccccccces 18 @19 
Oe 17 @18 
City pickled bellies, S@12 ibs. AVg..... 23 @24 
Racon, boneless, Western........... --28 @M29 









Bacon, boneless, city...... 26 27 
Rollettes, 8@10 lbs. av 
Beef tongue, light. . 
Beef tongue, heavy 


FANCY MEATS 









Fresh steer tongues, untrimmed..... 15c a pound 
Fresh steer tongues, l. c. Cae vewes 30c a pound 
Sweetbreads, beef ....... eeesceece -+. 85¢ a pound 
Sweetbreads, VOR) .cccccee seeceeeeee TWCa pair 
Beef kidneys eece 15c a pound 
Mutton kidneys . 3c each 
vers, beef 27c a pound 
Oxtails ..... 18¢ a pound 
Beef hanging tenders 25c a pound 
mi MD cccvesouccecssese eeeeses 100 a pair 
Shop fat 2.25 per cwt. 
Breast fat . 2.75 per cwt. 
Edible suet . 4.75 per cwt. 
Inedible suet 3.25 per cwt. 


GREEN CALFSKINS 


5-9 9144-12% 12-14 14-18 18 up 
Prime No. 1 veals..10 1.60 1.70 1.75 1.90 
Prime No. 2 veals.. 9 1.45 1.55 1.60 1. 
Buttermilk No. 1... 7 1.30 1.40 1.45... 
Buttermilk No. 2... 6 1.20 1.30 
Branded grubby .... 5 .85 .95 
Weber F .cccccccss 5 .85 -95 


BONES, HOOFS AND HORNS 


Round shin bones, avg., 48 to 50 lbs., 


SSR: 
$3::8 


War BED WO once cveccneccveseessc 75.00@ 85.00 
Flat shin bones, avg., 40 to 45 Ibs., 

Si Dt ME cccnsdcchsaneoensnis @ 65.00 
Black or striped hoofs, per ton...... 45.00@ 50.00 
White hoofs, per ton..............+. @100.00 
Thigh bones, avg. 85 to 90 lbs., per 

WOO pReces 2... cccccccccccccccvccce @ 70.00 
Horns, according to grade........... 75.00@ 200.00 





PRODUCE MARKETS 


Chicago. New York. 
BUTTER. 

Creamery (92 score)..... @33 Gut 
Creamery (90-91 — . 33% @33% 341% @34 
Creamery firsts (88-89 

re ey a BS2U@3B nee wee eee 

EGGS. 
ee Pee Vt >, eer 
Firsts (fresh) ........00- 21% @22 22% @23 
Standards (fresh) ....... cecseeces 24 @24\% 
LIVE POULTRY. 
EM ere 13 @19% 20 @23 
eee 15 @lij 
So civictvccsccessecg Ge <saeenresus 
eee 24 @25 es wee cc cece 
See 14 @22 20 @30 
TTD 6cce csccinccescacees 18 @21% 10 @15 
GENER. csvccaccvescesseesoee ll @l14 9 @l11 
DRESSED POULTRY. 

Fryers, 31-42, frozen..... 22 @22% @23 
Roasters, 48-54, frozen...28 @25 2414 @26 
Roasters, 55 & up, frozen.26 a2i% 27 @28 
Fowls, 31-47 ......0.se0- 19¥%@21 20% @22 

CS Pere 22 @22% 22 @23% 

fe 21144@23 22 





BUTTER AT FIVE MARKETS 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston, Philadelphia and San Fran- 
cisco, week ended March 28, 1935 





March 22 23 25 26 27 28 
Chicago ....... 30% 31% 31% 31% 32% 33 
New York . "31 31% 32%, 32% 32 33 
Boston ........32 32144 33% 33% 33% 34 


eae 32 321%, 33% 33% 33% 34 
San Fran. ....30 30 28 28 281%, 28% 
Wholesale prices carlots—fresh centralized car- 
lots—90 score at Chicago: 
30% 31% 31% 31% 32% 33 
Receipts of butter by cities (tubs): 
This Last Last —Since Jan. 1.— 
week. week. year. 1935. 1934. 
pe 31,750 33,730 34,287 512,495 586,566 
Y. .. 341077 37.541 60,470 733,486 879,227 
eats * . 12,665 14,517 16,040 279,698 285,753 
Phila. .. 16,941 14,000 20,704 253,705 314,232 


Total 95,433 99,788 131,501 1,779,384 2,065,778 
Cold storage movement (Ibs.): 








Same 
In Out On hand week day 
Mar.28. Mar.28. Mar.29. last year. 
Chicago ..... 15,485 66,349 328,669 4,800,650 
ees 163,088 165,482 2,087,017 2,413,601 
Boston ...... pe 12,445 88,397 369,034 
Pe -scasen 17,060 11,340 284,359 810,706 
TOR  ccwes 195,583 255,566 2,788,442 8,393,991 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. 


Position Wanted, special rate, $2.00 an inch 


for each insertion. Minimum Space | inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 








Position Wanted 


Men Wanted 


Equipment For Sale 








Expert Sausagemaker 


Expert sausagemaker with 
perience manufacturing all kinds of high-grade 
sausage, specialties, boiled and baked hams, de 
sires connection with large independent firm. Long 
experience, large and small plants. Guarantee 
results. First-class in all specialty lines. Ex 
cellent references. Prefer West or Middle West. 
W-860, The National Provisioner, 407 S. Dearborn 
St., Chicago. 


Working Sausagemaker 


A-1 sausagemaker wishes permanent position 
with reliable house, small or medium sized. 
Experienced on all kinds of sausage for 25 years. 
Can use offal in proper form. Also specializes in 
all kinds of meat, jelly loaves, and latest curing 
methods. Employed at present. W-851, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 


wide practical ex 





Casing Foreman 


Wanted, foreman for beef and hog casing de- 
partment. Must have practical packinghouse ex- 
perience, produce yields and costs, able to break 
in men, clean past record, good habits and under 
fifty. Must have these qualifications. W-858, The 
National Provisioner, 407 S. Dearborn St., Chicago, 
Ill. 





Sausagemaker 


Modern, 
has opening for all-around man. 
State 


National 


up-to-date, out-of-town plant 
Steady 
work, good pay. experience and 
W-857, The 


Dearborn St., 


Provisioner, 
Tl. 


age. 


407 S. Chicago, 





Sales Executive 


Practical experience for 20 years in all 
departments. Specialist in beef and rro- 
visions. Excellent record as producer. De- 
sires connection with progressive organi- 
zation. W-842, THE NATIONAL PRUVI- 
SIONER, 407 S. Dearborn St., Chicago, Il. 


First Class Foreman 


Wanted by well known independent packer, first 
class pork cutting, curing and smokehouse fore- 
man. State full particulars as to past employ- 
ment, age, salary expected, and general informa- 
tion regarding your qualifications. Replies held 
in strictest confidence. W-854, The National Pro- 
visioner, 407 S. Dearborn St., Chicago, Ill. 


Packinghouse Machinery 


For sale, reconditioned machinery of 
every description from single machine to 
machinery for complete packing plant. 
Guaranteed in A-1_ condition. Write 
Menges, Mange, Inc., 1515 N. Grand Blvd., 
St. Louis, Mo. 





For Sale or Trade by So. Packer 


2 Copes feed water regulators, size 1% in. 
for 125 lbs. pressure. 


3 Cokal-Pulverzone automatic 
grate size 6 ft. x 7 ft. 


stokers, 


1 Ingersoll-Rand air compressor steam- 
driven, size 12 in. x 10 in.-10 in. x 10 in. 


Offering for sale account 
made in power house. 


of changes 


Will take in part trade the following: 
Beef casing sliming machine; electric beef 
splitting saw; high pressure booster pump; 
low pressure service pump, about 600 
G.P.M. For further information write 
W-859, The National Provisioner, 407 S. 
Dearborn St., Chicago. 





Packer Sales Executive 


Do you want to get your share of busi- 
ness this year, and GET IT AT LIST 
PRICE? Packer sales executive with such 
a record is available. Let him prove it to 
you. W-850, THE NATIONAL PROVI- 
SIONER, 407_S. Dearborn St., Chicago, Ill. 





Sausage Expert 


Am qualified to direct and manage all sausage 
room operations. Expert knowledge of all prod- 
ucts, including specialties. Reputation for making 
quality sausage from any materials. Expert knowl- 
edge in figuring costs. Can put your sausage de- 
partment on money-making basis. W-713, The 
National Provisioner, 407 S. Dearborn St., Chi- 
cago, Ill. 


Do You Plan to Make Dog Food? 


If so, you need the right advice to 
keep out of trouble. Expert with prac- 
tical experience can furnish formulas 
and methods and start production for 
you. W-620, THE NATIONAL PrRovI- 
SIONER, 407 S. Dearborn St., Chicago. 





Salesmen Wanted 


Wanted, salesmen to sell the Famous 
C. D. Angle-Hole Reversible Triumph 
Grinder Plates and the O. K. Knives 
with changeable blades, to the meat 
market trade. The Triumph plates are 
guaranteed for ten years, doing away 
with unsatisfactory and expensive rent- 
ing of plates and knives. 


Salesmen must have their own cars 
and put up cash bonds to the amount 
of merchandise furnished. Only men 
willing to work hard and financially re- 
sponsible need apply. Men acquainted 
with meat trade in all its branches 
preferable. Commission basis only— 
You are handling your own money. 


For further information write to 


THE SPECIALTY MFRS. SALES CO. 
2021 Grace St., Chicago, Il. 











Men Wanted 


Equipment For Sale 











° 
Working Sausage Foreman 

Wanted working sausage foreman for Michigan 
plant. Must have full knowledge and be able to 
lead in all operations, as well as figure cost and 
do some buying. Only competent man need apply. 
State in first letter full experience, age 
religion and salary expected. 
Provisioner, 407 8S. 


, education, 
W-855, The National 
Dearborn St., Chicago, IIl. 


Anderson Expeller 


For sale, Anderson RB type expeller, 
complete with 3-phase, 60-cycle, 20-HP 
motor and tempering device. In A-l 
condition. The Columbus Rendering 
Co., Columbus, Ohio. 





Sausagemaker 


Wanted, young man with wide experience in 
manufacturing all kinds of sausage products, in 
cluding specialties. Must also be experienced in 
standard and quick cures of meats. State salary 
expected and approximate time could report for 
work. W-856, The National Provisioner, 407 S. 
Dearborn St., Chicago, Ill 


Page 62 





Swing Hammer Mill 


For sale, Gruendler XXXC swing hammer mill 
30 in, diameter, 30 in. width, SKF roller bear- 
ings, both grate bars and perforated metal screen. 
Used for grinding wet and dry rendered tankage. 
Can be used for grinding shop fat and bone. 
Kentucky Chemical Mfg. Co., 410 East 10th St., 


' Covington, Ky. 








Equipment for Sale 


MACHINERY BARGAINS: 3—Me- 
chanical Mfg. Meat Mixers, 1—M. & M. 
Hog, 1—Lard Filter Press, 2—Steam 
Tube Dryers, 6’ x 35’, 5—Cooking Ket- 
tles. Miscellaneous: Lard Rolls, Cut- 
ters, Rendering Tanks, Hammer Mills, 
Ice Machines, Boilers, Pumps, etc. 

What Idle Machinery have you for 
sale? 


CONSOLIDATED 
PRODUCTS COMPANY, INC. 
14-19 Park Row, New York City 





Reconstructed Machinery 
For sale: 


No. 57-T self-emptying “Buffalo” 
cutter and motor 
No. 43 “Buffalo’”’ silent cutter and motor 
No. 38 “Buffalo” silent cutter and motor 
No. 32 “Buffalo” silent cutter and motor 
No. 27 “Buffalo” silent cutter and motor 
No. 66-B “Buffalo” grinder and motor 
1,000-lb. ‘““Buffalo’’ mixer and motor 
400-lb. air stuffer 


Thoroughly overhauled. 
dition. Reasonable. 


FS-852 


THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago, III. 


silent 


In perfect con- 








Turn Space-Wasting, 
Old Equipment into Cash 
List the items you wish to dis- 
pose of and let THE NATIONAL 
PROVISIONER Classified Columns 
Find a Buyer for Them. 
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ORDER EASTER HAM BAGS NOW! 


You still have time—We’re waiting to serve you 





QUALITY We have a complete line of ham bags ready for immediate delivery. 
STOCKINETTES All sizes, all weights. Use Redrah Brand Stockinette for better 


for quality, better appearance, better profit. Samples gladly sent. Write! 
HAM BEEF 


aveaxss 6 | VWALATIE MILLS CORP. “X*y” 


also Cattle Wipe 


marnn | TRENTON MILLS INC. "82% 


@/ OY? 
& Deacock Brand 


(10 in a aS a 
ances ae y Gi PACKINGHOUSE SPECIALTIES 


Lifts 
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The Willard served as the offi- w) IN STYLE 
cial White House when Pres- a ps WHEN 


ident and Mrs. Coolidge lived WX, YOUR 
UME, SAUSAGE 


here for a month during his 
* 7 ° . } )) 
administration. . . . With its thee i) M AND OTHER 
wy Vel PROCESSED MEATS 


modern facilities, the Willard 
retains all the tradition exclu- Vey fi 
sively its own. Nn ARE PREPARED 
Single Rooms with Bath $4 up hy)! NY WITH 
Double Rooms with Bath $6 up i Mi) Wai iE aa 


WILLARD HOTEL pe WJ StangeCa 
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WASHINGTON, D. C. 


by 
SAU SH = 
” silent H. P. Somerville, Managing Director YIN Yn WS CH ICAGO 
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or Ps SOLVES PorK PACKING PLANT PROBLEMS! 
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This book shows the pork packer how to operate to 


best advantage, how to make operations efficient, get CHAPTER HEADINGS 
highest possible yields from product Di im- I—Hog Buying Il—Hog Killing 
portant factors in departmental operation—has many a ——— 

. ! Iv—c g an efrigeration 
important figured tests for increasing profits! V—Pork Cutting ‘ Vi—Fo 7 
‘“ i ViIlI—Hog Cutting Tests 
You NEED this book for successful operation. It is VIII—Making and Converting Pork Cuts 
a practical discussion of best pork packing methods, IX—Lard Manufacture 
backed up by extensive test figures! X—Provision Trading Rules 
XI—Curing Pork Meats 
Price $6. Plus postage 25c. Flexible Leather: $1 extra. XII—Soaking and Smoking Meats 
XIti—Packing Fancy Meats 


XIV—Sausage and Cooked Meats 
ORDER NOW! EA or gee Me Ba 


XVII—Merchandising 











Book Department 


THE NATIONAL PROVISIONER, 407 South Dearborn St., Chicago, Ill. 
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JOHN ——— © Co. 


General Offices 
OTTUMWA, IOWA 


Hams, Bacon 


Lard, Sausage 
Canned Foods 


“Since 1827” 


Ottumwa, Iowa 
Packing Plants, Sioux Falls, S. D. 
Topeka, Kans. 


Beef, Pork 


Veal, Mutton 
Mince Meat 











Philadelphia Scrapple a Specialty 


\ John J. Felin & Co., Inc. | == 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-409 West 13th Street 





Lard 


Delicatessen 














Paradise 


Brand 
Hams Bacon Lard 


Theurer-Norton Provision 
CLEVELAND PACKERS onto 


The 


Company 


























7 vw 
Partridge 
PORK PRODUCTS—SINCE 1876 

The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 


Liberty 
Bell Brand 
Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 




















foods of Unmatched Quality 


Essay 


HAMS — BACON 
LARD — SAUSAGE 


SOUTHERN ROSE SHORTENING 
| The Wm. Schluderberg-T. J. Kurdle Co. 
M 








eat Packers Baltimore, Md. 














TASTIEST! 


Because Capital Brand Hams and Bacon have 
such fine flavor —they are always in favor 


The Columbus Packing Co. 
PORK AND BEEF PACKERS 


Columbus, Ohio 
New York Representative: M. C. Brand, 410 W. 14th 8. 














=! 
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UNITED DRESSED BEEF COMPANY 


J. J. HARRINGTON & COMPANY 
City Dressed Beef, Lamb and Veal, Poultry 





Oleo Oils 
Stearine 
Tallows 


Stock Foods 
Calf Heads 
Cracklings 


Pulled Wool 
Pickled Skins 
Packer Hides 


Calf Skins 
Horns 
Cattle Switches 





43rd & 44th Streets 
First Ave. and East River 


Selected Beef and Sheep Casings 
NEW YORK CITY 


Telephone 
Murray Hill 4—2900 

















The New KUTMIXER 


BS \ For better 
- — = . . 
profit in cut- 
ting and mix- 
ing investigate 
> this new 


KUTMIXER. 


THE HOTTMANN MACHINE COMPANY 
3325 ALLEN ST. PHILADELPHIA, PA. 























CHICAGO: 


\ V HM = Sokol & Company 
© 2 A CINCINNATI: 


Frank Tea & Spice Co. 
=3 DETROIT: 


a7 


PHILADELPHIA: 
to Meat Packers 


J. K. Laudenslager, Inc, 
PITTSBURGH: 

Con Yeager Co. 
Unequalled quality and perfect uniformity ST. LOUIS: 
of CALVEG Onion and Garlic Powders; “ ios acti 
Pecled Pimiento Flakes; Vegetable a ie 
Meat Loaf Mixture; and Green Bell 
Pepper Flakes are the reasons why the 


Tea & Coffee Co. 
KANSASCITY, MO.: 
well-known distributors at the right handle 
CALVEG exclusively! 


Shepard & French Co. 
THE BURBANK CORP., Burbank, Calif. 





Great Lakes Stamp & Mfg. Co. 


California Casing Co. 
Precision Made Branding and Marking Devices 
1800 N. Francisco Ave. 
Branders for Gau- CHICAGO, ILL. 


sage and Smoked Gas and Air Heated 
Meats. Burning Brands 


Electric Ink Electric Ink Roll- 
er Carcass Brand- 


ers for Beef and 


Write for catalogue 











H. P. HENSCHIEN 


ARCHITECT 
Established since 1909 
PACKING PLANTS — PLANT ADDITIONS 
RECONDITIONING FOR GOVT. INSPECTION 
59 E. Van Buren St., Chicago, Ill. 




















I 





* ASSOCIATION 


IS. onc again the red and 


yellow glare of molten 
metal reflects against the 
night Pittsburgh sky. Ex- 
perienced travellers recog- 
nize this sky coloring as 
typically Pittsburgh, just as 
they associate Pittsburgh 
and this fine hotel as the 
\Y best address and largest 


hotel in Pennsylvania. 


HOTEL WILLIAM PENN 


PITTSBURGH 
GERALD P. O'NEILL, General Manager 


OAL TT 
' 


ROOM RATES 
$3.50 SINGLE 
$5.00 DOUBLE 
AND HIGHER 











WESTON TRUCKING 
& FORWARDING CO. 


—Refrigerated Service———_ 


Specializing in Pool 
Car and Less Car- 
load Distribution of 
Packinghouse Prod- 
ucts in the Metro- 
politan Area. 


* 
15-19 Brook St. 
Jersey City, N. J. 
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Adler Company, The 
Allbright-Nell Co., 

Aluminum Cooking 
American 


American Soya Products Corp..First Cover 
* 


American Wire Form Co 
Anderson, V. D. Co 

Arbogast & Bastian Co 
Armour and Company 
Armstrong Cork Products Co 


Bemis Bro. Bag Co 

Best & Donovan 

Brecht Corporation, The 
Bristol Company 

po ee rr ee ee 
Burbank Corporation 
Burnette, C. A. 

Burning Brand Co 


Cahn, Fred C 
Callahan & Co., A. 
Calvert Machine 
Celotex Company 
CHPUTOROE BOO Gs ko oceccscveccccce 
Chili Products Corp., 

Cincinnati Butchers’ Supply Corp 
Circle E Provision Co 

Columbus Packing Co 

Container Corporation 

Continental Can Co 

Cork Insulation Co., 

Crane Co. 

Crescent Mfg. Co 

Cudahy Packing Co., 


Cc 


Darling & Company 

Dexter Folder Co. 

Diamond Crystal Salt Co 
Dold Packing Co., Jacob 
Dry-Zero Corporation 
Dubuque Steel Products Co 
Du Pont Cellophane Co 
Durr, C. A. Packing Co., Inc 


Early & Moor, Inc 

Electric Wheel Co 

Exact Weight Scale Co.... 
Fairbanks, Morse & Co 

ee Ge Gis SD Die o4 cd aw ddeerdaes 
Forbes, Jas. H., Tea & Coffee Co 
Ford Motor Co 

French Oil Mill Machinery Co 
Frick Co., Ine 

General Electric Co 

General Motors Truck Co 
Globe Co., 

Great Lakes Stamp & Mfg. Co 
Griffith Laboratories 

Halsted & Co., E. 
Ham Boiler Corporation 
Hammond Co., The G. H 
Heekin Can Co., 

Henschien, H. Peter 

Hormel & Co., Geo. 

Hotel William Penn 
Hottmann Machine Co 
Hubbard, J. W. 

Hunter Packing Co 

Hygrade Food Products Corp 
Independent Casing Co 
Industrial Chemical Sales Co 
International Harvester Co 
International Salt Company 
Jackle, Geo. 

Jamison Cold Storage Door Co 
Johns-Manville Corporation 
Jourdan Process Cooker Co 
Kahn’s Sons Co., 

Kalamazoo Vegetable Parchment Co. 
Kennett-Murray & 

Kingan & Co 

Kold-Hold Mfg. Co 

Krey Packing Co 

Legg, A. C. Packing Co.. 
Levi & Co., Harry 

Liberty Provision Co 
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Link-Belt Co. 
Live Stock National Bank 
Lohman, Wm. J., 


MeMurray, L. H 

Mack Trucks, 

Manaster, Harry & Bro 

Massachusetts Importing Co 

Mayer & Sons Co., BH. J... cccseccces 59 
Meyer Packing Co., H. H 64 
Midland Paint & Varnish Co 42 
Mitts & Merrill 38 
Mongolia Importing Co., Ince ad 
Morrell & Co., 64 
Moto Meter Gauge & Equip. Corp.... 38 


Oppenheimer Casing 


Patent Casing Co 

Paterson Parchment Paper Co 
Pel-O-Cel Products Corp 
Peters Machinery Co 

Powers Regulator Co 

Pressed Steel Tank Co 


Rath Packing Co., 
Republic Steel Corp 
Rhinelander Paper Co.. 
Rogers, F. C., 


Salzman Co., Inc., 
Sarco Company, 
Sayer & Co., 
Schluderberg, Wm.-T. J. Kurdle Co... 
Schweisheimer & Fellerman 
Schwenger-Klein, Inc. 

Self-Locking Carton Co 

Shellabarger Grain Products Co 

Sheppard, Ben 

Silvery, Nicholas 

Smith, Brubaker & Egan 

Smith Paper Co., H. P 

Smith’s Sons Co., John E...Second Cover 
Solvay Sales Corp ° 
Sparks, H. L. & Co 

Specialty Manufacturers Sales Co... 
Stahl-Meyer, Inc. 

Staley Sales Corp 

Standard Oil Co. (Indiana) 

Standard Pressed Steel Co 

Stange, Co., Wm. J 7 
Stedman’s Foundry & Machine Works 
Stevenson Cold Storage Door Co 
Stokes & Dalton, Ltd 

Superior Packing Co 

Sutherland Paper Co 

Swift & Company 

Sylvania Industrial Corp 


Tagliabue Mfg. Co 

Taylor Instrument Companies....... 
Theurer-Norton Provision Co 
Theurer Wagon Works............--- 
Trenton Mills, Inc 


MT Shah ke cts «ave 
Ine 


Valatie Mills Corp 
Vilter Mfg. Co 
Visking Corporation 
Vogt & Sons, Inc., F. 


Watkins-Potts-Walker 

Wepsco Steel Products Co 
West Carrollton Parchment Co 
Westinghouse Elec. & Mfg. Co 
Weston Trucking & For. Co 
Wicke, A. C. Mfg. Co 

Willard Hotel 

Williams Patent Crusher & Pulv. 
Wilmington Provision Co 
Wilson & Bennett Mfg. Co 
Wilson & Co 

Wirk Garment Industries, 
Worcester Salt Co 

Worthington Pump & Mchy. Corp... 
Wynantskill Mfg. Co 


Yale & Towne Mfg. Co 
York Ice Mchy. Corp 





*Regular Advertisers Appearing at various intervals. 


While every precaution is taken to insure accuracy, we cannot guarantee against the possibility 
of an occasional change or omission in the preparation of this index. 
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CARLOT SHIPPERS 








East St. Louis, Illinois 


St. Louis rax.% Straight and Mixed Cars 


Shippers of Straight and Mixed Cars Y of Beef and Provisions 
Pork — Beef — Sausage — Provisions 
HAMS and BACON 


“Deliciously Mild” 


New York Office—259 W. 14th St. » 
REPRESENTATIVES ay REPRESENTATIVES: 


NEW YORK OFFICE 
410 W. 14th Street 





D. A. Bell, Boston, Mass. H. D. Amiss/ Washington, D. C. “> ; “ Wm. G. Joyce, Boston 
M. Weinstein Co., Philadelphia, Pa. ) Baltimore, Md. : F. C. Rogers, Philadelphia 
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“Reliable” Brand 
HAMS — BACON — LARD — SAUSAGE 
CANNED MEATS — OLEOMARGARINE 
CHEESE — BUTTER —EGGS—POULTRY 


A full line of Fresh Pork—Beef—Veal 
Mutton and Cured Pork Cuts 


Main Office and Packing Plant 


, Hides—Hair—Digester Tankage 
Austin, Minnesota 


KINGAN &Co. 


PORK AND BEEF PACKERS 
Main Plant, /ndianapolis Established 1845 




















THE E. KAHN’S SONS Co.| || C. A. BURNETTE CO. 


CINCINNATI, O. CHICAGO, ILL. 


“AMERICAN BEAUTY” 


HAMS and BACON 
Suiits seh Cad tena toa Hogs—Cattle—Calves 


Veal, Lamb and Provisions 


— Commission Slaughterers — 


We Specialize in Straight 


Represented by Carloads of Dressed Hogs 
NEW YORE PHILADELPHIA WASHINGTON BOSTON 


350 Wy hace E 38 my tts Av. esi Pon ae ew. Fis Benne a ‘ U. 8. GOVT. INSPECTION 


NIAGARA BRAND 
ot HAMS & BACON 
SHIPPERS OF STRAIGHT AND MIXED CARS OF 
%) BEEF - PORK = SAUSAGE = PROVISIONS 


BUFFALO — OMAHA — WICHITA 












































yvisioner Week ending April 6, 1935 











PATIENT 


Sewed Casings | » «#0 


Manufactured Under Sol May Methods Rounds 
by the Pioneers Bladders 
of Sewed Sausage Casings 


PATENT Casing Company 


617-23 West 24th Place Chicago, Illinois 























C. A. Durr Packing Co., Inc. Harry Levi & COMPANY 
Utica N. Y. Importers and Exporters of 
Manufacturers of Sausage Casings 


625 Greenwich Street 723 West Lake Street 
NEW YORK CHICAGO 
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THE CUDAHY PACKING Co. 
DAISIES Importers and Exporters of 


FRANKFURTS SAUSAGES Selected Sausage Casings 
QUALITY PorkProducts ThatSATISFY 221 North La Salle Street Chicago, U. S. A. 














Tine Wilmington Provision Company 
TOWER BRAND MEATS 


RATH PACKING Co. Sloughterers of Cattle, Hoge, 


em A U. 8. GOVERNMENT INSPECTION 
yy —y 


WILMINGTON DELAWARE 
Pork and Beef Packers 


BLACKHAWK HAMS and BACON TO SELL YOUR PRODUCTS 
Straight and Mixed Cars of in G t Britain 
Packing House Products in Urea ruvain 


communicate with 


Waterloo, lowa STOKES & DALTON, LTD. 
Leeds, 9 ENGLAND 


















































Arbogast &Bastian Company GEO. H. JACKLE 


MEAT PACKERS and PROVISION DEALERS Broker 
WHOLESALE SLAUGHTERERS OF Tankage, Blood, Bones, Cracklings, Bonemeal, 
CATTLE, HOGS, SHEEP AND CALVES Hoof and Horn Meal 
U. 8. GOVERNMENT INSPECTION ALLENTOWN, PA. Chrysler Bldg., 405 Lexington Ave., New York City 






































EO oon a "NEW YORK) WY eg 
READY-TO-EAT MEATS - FERRIS HICKORY SMOKED HAM AND BACON 


The National Provisioner 









(PATENTED) 


<> HAM RETAINERS 


















Write for the 
New Folder No. 33 
and ANCO Prices 
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: Nifok “=. SSS THE SUPERIORITY OF 
rs |/ N= UNS ANCO HAM RETAINERS 


is best substantiated by the fact that a great portion of 
the leading ham boiling establishments in the United 
te era, SSS States use them exclusively and are enthusiastic in 
their approval. 
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ANCO Ham Retainers are drawn from single sheets 
of fine steel, double coated with pure tin after fabrica- 
tion to insure smoothest and cleanest possible prod- 
uct. Simple design of the patented covers, which are 
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SSS fitted with special double torsion springs, eliminates 
: City = the use of any mechanical press. These Retainers are 
\=— saving time and expense in producing perfectly 
— shaped boiled hams for hundreds of users. 
¥ ie ad 


NC. THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, western Office: 


117 Liberty Street - 111 Sutter Street 
New York, N. Y. Chicago, IL San Francisco, Calif. 





PRIDE WASHING POWDER 
BUILDS 


Particularly effective against packinghouse greases and stains is Pride 
Washing Powder. It is high in cleaning energy . . . Works equally well 
on metal, wood, stone, tile, brick or porcelain surfaces. Pride Wash- 
ing Powder suds . . . hard-working, long-lasting, soapy . . . reduce the 
non-productive clean-up hours to a minimum. Pride is checked in our 
chemical laboratory. Tested in our own plant... Packed in 200-lb. bar- 
rels; 125-kegs; 25-lb. pails. No matter where your plant is located, there 


is a Swift agent near you. 


SWIFT & COMPANY 


Industrial Soap Department 








